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Smiling Associated Dealers 
help you KNOW YOUR WEST 





The Associated Dealer in your neighborhood 
invites you to enlist in the Associated Oil Com- 
pany’s “Know Your West” campaign. Broaden 
your horizons. Plan now to visit scenic, his- 
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He'll protect your car with the same Cycol 
Motor Oil and Lubricants the U. S. Navy uses 
in its battleships and fighting planes. Then 
he'll fill your tank with “FLYING A” Aero- 









$ toric western spots you’ve never seen before. type Gasoline, the fast-action gasoline that 
Ask for the free Associated Oil Company puts wings on your car. 
highway maps that feature the points of in- NOTE: Every Associated Dealer operates 
terest on the Pacific Coast. Plan your trip his own business, whether it be service station, 
from these maps. Then, when you're ready to garage, auto camp or repair shop. His busi- 
leave, have the Associated Service-man groom _ ness code is,“‘get ASSOCIATED with a smile.” 
your car for the trip. You'll like his friendly, courteous and effi- 
| He’ll check every lubrication point for you. _ cient service. 
ASSOCIATED mee" GASOLINE 
: TYPE 
Hear about western points of interest on the Associated Spotlight, 
every Saturday night, 9-10:30 p.m. KFI, KGO, KGW, KOMO, KHQ. 
a To the readers of Sunset Magazine: Associated Oil Company offers a prize each week for the 250 word essay on some western 


trip that is read on the Associated Spotlight. Winner will receive $10 Scrip Book. Here are the rules: Get your free entry card 
from your smiling Associated dealer, attach it to your 250 word essay and mail them to the Associated Oil Company, San Francisco. 
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HEN will tomor- 
row come?” asks 
every child, looking for- 
ward impatiently to 
pleasures promised for 
tomorrow. 

“When will tomorrow 
come?” Aren’t we all, 
children that we are, 
asking that same ques- 
tion? Tomorrow is always a brighter day. 
Today is stern reality, but tomorrow—magic word 
—holds hope of happier things. 

Sometimes we get pretty discouraged with today. 
We struggle along, tired and blue and disgruntled, 
scolding and muttering against whatever it is that 
holds us back from tomorrow. Forgetting that 
unlike things cannot be compared, we sit down in 
futile self-pity to contrast our disappointments 
against our neighbors’ or our relatives’ good luck 
—yet who knows, if we were honest and straight- 
forward in our comparisons, we might find our list 
of ills shorter and our list of blessings longer than 
the envied neighbor’s! 

Luckily for the world it is almost impossible 
for us human beings to remain gloomy for any 
length of time—particularly when it is April, blue 
and pink and gold April, in the West! After 
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all, there is always to- 
morrow, isn’t there? 
From the time the sun, 


reaching up _ strong, 
gleaming fingers, pulls 
himself up beaming 


over the eastern moun- 
tains, until he sinks, 
tired and spent, into a 
featherbed of gray fog 
over the Pacific, tomorrow will be a new day—a 
brand new day, a grand new day, no matter what 
grief or stress it may bring to any one of us. And 
maybe, maybe, it might bring something better 
than today or yesterday brought us! 

That is what keeps us going on, isn’t it? Going 
on in our work, in our relationships with other 
persons, in life itself. We might be tempted to 
say “What’s the use?” and quit right now—but 
what about tomorrow? Let’s see what it looks like 
before we throw up our job, or our business, or our 
home, or our marriage, or our hold on life. No 
matter how staid and practical and prosaic we may 
be, we all have some gambling instincts. And so, 
whether we think ahead further than this life or 
not, we say with undaunted hope and faith and 
courage, “Sure, I’ll stay in the game! Let’s have a 
look at tomorrow!’’—G. A. C. 
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What 


will it cost to go? 


In the hundreds of inquiries 
we've received about the World’s 
Fair in Chicago this summer, 
three questions stand out — 
“When is it?” “What will it be 
like?” and most important of 
all, “What will it cost to go?” 

The first two questions are an- 
swered in literature we'll send 
you if you mail the coupon. The 
last we'll answer briefly here. 

From May 15 to October 15, 
we will offer special first class 
16-day roundtrips (for example, 
$80.50 from most California 





points to Chicago and back). 
In connection with these fares, 
the Pullman Company is offering 
reduced Pullman roundtrips. For 
example, the charge for a lower 
berth from San Francisco or Los 
Angeles to Chicago and back 
will be $35.45, a reduction of 
$11.81. Meal costs on our din- 
ing cars are the lowest in history. 
With our new “Meals Select” 
service, you can now enjoy a 
complete luncheon or dinner 
for 80¢ to $1.25, and breakfast 
for 50¢ to 90¢. 


HALL OF SCIENCE, CHICAGO WORLD'S FAIR 


NO railroad can take you to Chicago and back for less money than 
Southern Pacific. But only Southern Pacific offers you such a wide 
choice of routes (see map). By going east on one of these routes 
and returning on another, you double the enjoyment of your trip. 

Fill in and mail the coupon and we'll show you how this choice 
of routes fits into the trip you’re planning. 


MAIL TO NEAREST ADDRESS 









































E. W. CLAPP, 65 Market Street, San Francisco, California. 
C. L. McFAUL, Pacific Electric Building, Los Angeles. 


Please send me WORLD’S FAIR information and booklets. 


My eastern destination will be_ = === __. I plan to 
leave about___ __.I will have days for my trip. 
Name. : = se 
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SAN FRANCISCO—LOS ANGELES 
and VICTORIA (B. C.) or SEATTLE 


Acolorful parade of fourNEW,great giant 
liners (the famous **Santa” ships— 
“Santa Rosa,” “Santa Paula,” “‘Santa 
Lucia” and ‘‘Santa Elena’’) now in ex- 
press service between the chief ports of 
the Pacific. 


Superb appointments, varied amuse- 
ments, smart companionship, unrival- 
led service ALL AT ASTOUNDING LOW FARES. 
As little as $25 one way, $37.50 round trip 
between San Francisco and Victoria, 
B. C., or Seattle. AND THIS FOR FIRST CLASS 
OUTSIDE ROOMS AND PRIVATE BATH, includ- 
ing meals. 


California only 41 hours from Victoria, 
48 hours from Seattle. Here is swift, 
economical, luxurious transportation, 
of a standard and value heretofore 
unknown in Pacific coastwise service, 
OFFERED ONLY BY GRACE LINE. 


And you can TAKE YOUR CAR ALONG FOR 
$5 when it is accompanied by two pas- 
sengers holding full fare tickets. ($10 
when one passenger holds full fare 
ticket.) Another revelation in Pacific 
coastwise service. 

Details and reservations from your 
travel agency or our offices. 


Los Angeles, 525 W. 6th St. 
Victoria, 817 Government St. 


San Francisco, 2 Pine St. . 
Seattle. 1308 4ih Ave. 


* 
PLAN 


a trip to 
HAVANA and 
NEW YORK on 
these same /| 
famous ships. | 
Read details on 
opposite page. 
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A Guide to Good Trips 
Sunset Travel Service 


No only has Chicago announced a 

“Century of Progress,” but the 
city has prepared to take adequate care 
of the thousands and thousands of vis- 
itors who will motor, fly, sail or other- 
wise reach Chicago. It has been esti- 
mated that within 45 minutes of the 
Exposition grounds, 400,000 persons can 
be accommodated at the city’s hotels. 
No advance in rates will be made. On 
the Exposition grounds numerous in- 
formation booths will disseminate infor- 
mation pertaining to lodging, etc. In 
addition, it is planned that on each of 
the 14 major highways leading into 
Chicago, information booths will be 
erected where all necessary lodging in- 
formation, maps, etc., may be secured. 
Reservations may be made from these 
booths, connected by telephone with the 
central Chicago information bureau. A 
series of tourist motor camps are being 
built on the outskirts of the city, and 
will offer all modern convenience for the 
motorist. SuNSET Travel Service has a 
complete list of Chicago hotels, with 
room and meal rates. Write for this 
booklet, enclosing a stamped envelope. 
For the information of those readers 
who have asked what the admission 
price will be to the Exposition; after 
June 1 the general admission for adults 
will be 50 cents and for children ro cents. 
Season tickets will be available for 
$15.00 during the Exposition, June 1 to 
November 1. 


Carlsbad Caverns 
Travel Editor, Sunset Magazine: 


My husband and I want to go by bus from Los 
Angeles to Carlsbad Caverns in the spring. What 
is the cost of such atrip? Is there a service on the 
night coaches over this routee—E. W., Stockton, 
California. 

Carlsbad Caverns are open the year 
around, and the spring is a particularly 
lovely time in which to travel through 
the desert. The night coach service ex- 
tends only from Los Angeles to San 
Francisco and Portland, but excellent 
motor coach service is maintained to 
Carlsbad. The round trip fare is $32.00 
from Los Angeles. You will be inter- 
ested in the side trip over the Apache 
Trail, made for $5.00, well worth the 
extra cost. Booklets have been sent to 
you on this service. The Carlsbad 
Caverns, in southeastern New Mexico, 


have been called the subterranean 
Grand Canyon, and are some of the most 
famous caverns in the world. In 1930 
they became a National Park, and since 
that time much has been done to pro- 
vide for the comfort and convenience of 
visitors—good roads, expert guides, 
underground lighting system, and ac- 
commodations. A booklet on the Carls- 
bad Caverns has also been sent. 


Mexico by Land or Sea 
Travel Editor, Sunset Magazine: 


Will you kindly send me information on a trip 
to Mexico City? What type of clothing would I 
need? Can you recommend some good hotels in 
Mexico City? Any booklets on sightseeing in that 
region would be helpful. Do the boats call at 
Mazatlan or Acapulco? I plan to go down by boat 
and return by train. Thank you for any informa- 
tion you can send.—G. S., Portland, Oregon. 

For this time of year, you will find 
ordinary street clothes similar to what 
you wear in Portland quite appropriate 
for your trip to Mexico City. The 
climate of Mexico City is mild and 
exhilarating (the city is 7,400 feet above 
sea level) except for a few cool days in 
mid-winter. While certain sections of 
Mexico experience extremely warm 
weather during the summer, Mexico 
City remains cool and comfortable. The 
nights are always cool. We particularly 
recommend the Ritz Hotel and the 
Regis, and also the Geneve, an American- 
owned family hotel, popular with 
American guests. The Geneve is not in 
the center of the city, but is located in 
the beautiful residential district on the 
outskirts of the city, near the American 
Embassy. Accommodations are from 
$5.00 and up a day, American plan, at 
these hotels. With the acquisition of a 
fleet of new first class ships, calls are 
again made at Mazatlan instead of 
Acapulco, and the cabin class ships call 
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now at Manzanillo. Good rail connec- 
tions are made from both ports with 
Mexico City in a few hours. 


Ship Your Car North 
Travel Editor, Sunset Magazine: 


We have heard that is is possible to ship one’s car 
to Victoria for only $5.00. We are interested in a 
round trip north by boat, and if this rate is correct, 
shall bring our car. Can you give me also the fare 
for first class accommodations for my wife and 
myself, sailings, etc?—B. K., San Luis Obispo, 
California. 

It is possible to ship your car, regard- 
less of model or weight, from San Fran- 
cisco to Victoria or Seattle for $5.00 if 
accompanied by two passengers; or for 
$10 if accompanied by one passenger. 
There is a sailing from San Francisco 
every two weeks northbound on beau- 
tiful new first class ships, every state- 
room an outside room with private bath 
or shower. The one way rate is $30 and 
round trip $45. The regular round trip 
may be made in a week, allowing 2 days 
in the Northwest. If you bring your 
car with you, you may stop over be- 
tween ships, allowing 16 days around 
Victoria, Vancouver, Seattle and Spo- 
kane, at no extra charge for this stop- 
over. Booklets on these cruises have 
been sent to you. Victoria-Seattle cruises 
are also available from Los Angeles, 
requiring 11 days for the round trip. 


World Tours 
Travel Editor, Sunset Magazine: 


I am contemplating a trip this spring, and am 
interested in going through the Canal Zone, and I 
want to see the Mediterranean, Egypt, the Taj | 
Mahal in India; then I want to go to Italy and up | 
to Norway. Is this a logical route? I should appre- | 
ciate your suggestions. Would you be good enough 
to make some suggestions regarding the proper 
clothing?—L. M., Oakdale, California. 

From the outline you give, and since | 
India is more than half way around the 
world via this route, we should like to 
suggest that you investigate the possi- 
bilities of a round-the-world ticket. 
This would eliminate retracing your 
steps, as would be inevitable if you fol- 
low the route you outline. On a round- 
the-world ticket, good for two years, 
stopovers are permitted at all ports of 
call, and such a ticket would give you 
the added advantage of the Orient and 
the Strait Settlements en route to India. 
From there you would continue up the 

y Red Sea to Egypt, 
into the Mediter- 
ranean, and_ to 
Italy. You would 
i travel from Italy 
F xe to Norway by 
A =< rail. If you did 

Ve not wish to return 
to Italy to board 
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HAVANA ann NEW YORK 


Sail with the brilliant new Santa Elena on her gay 
maiden voyage, April 28 . . . and enjoy, en route, 
shore visits or inland excursions amid the Spring- 
time beauty of Mexico, Guatemala, El Salvador, 
Panama and Colombia! Other convenient sailings 
of new Grace sister liners May 12, May 26. 

Only Grace Line offers opportunity to vary your 
sea voyage with visits ashore every second or third 
day ... yet takes you to New York in just 17 days 
(14 days to Havana). And only Grace Line provides 
a fleet of four magnificent new sister liners to carry 
you—first American ships having all outside state- 
rooms with private baths. Controlled ventilation 
and temperature. Club and Orchestra. Largest out- 
door pool on any American ship. 

Remarkably low one-way rates and 25% reduction 
for round trip. No passports. Complete rail-water 
cruise-tour "Round America is also available at 
extremely attractive rates—including rail from 
your home to either coast, Grace Line to the op- 
posite coast and return home again by rail. 

CABIN SHIPS: For even thriftier travel, sail on 
one of the popular Grace Cabin Class liners which 
leave fortnightly from San Francisco and Los 
Angeles. Full outside accommodations. 

Consult your travel agent or Grace Line. San 
Francisco: 2 Pine Street; Los Angeles: 525 West 
6th Street; also Seattle; Victoria. 


APRIL 24 
FROM 
VICTORIA 
AND 
SEATTLE 











GRACE LINE, 2 Pine St., San Francisco, or 10 Hanover Sq., N.Y. s-4 
Gentlemen: Please send me full information about your new liners, 
sailing dates and itinerary. 

Name 


Address 
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Alpine in 


The vacation 


you’ve dreamed 
of costs less than 
ever this year 
—if you spend 
it in Canada! 
Low fares offer 
wide diversity 
of routes and 
stopovers. 
€ 

Rates at Jasper Lodge 
from $7 a day, Cana- 
dian funds, including 
room and meals. (10% 
discount for two weeks 
or more.) 
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grandeur 
...not in cost 






ASPER 


NATIONAL, PARK 


We'll help you plan an Alpine vacation this 
summer — one that can be taken in two weeks, 
at a round-trip fare of less than $100. 


You'll golf on Canada’s most famous course 
—fish for brook trout in glacier-fed Maligne 
Lake — swim in the warmed outdoor pool a few 
steps from your bungalow —motor, ride trail, or 
climb with a Swiss guide into the sky-scraping 
Canadian Rockies —and between-times, relax 
and go over the day again in the easy luxury of 
Jasper Park Lodge. 

This is the world’s largest National Park, set 
for you among the highest Canadian Rockies. 
If time is short, you may go direct from Van- 
couver and return the same way. Or, in two 
weeks you can easily take the Triangle Tour, a 
1900 mile land-and-sea vacation with Jasper at 
its eastern tip. Or stop over on the cool way East. 


Your nearest Canadian National office has a 
complete collection of Jasper photographs, en- 
abling you to grasp an idea of the immensity of 
this mountain playground. Ask to see them ; “go 
shopping” now for a good summer vacation! 





Ask about Alaska side-trip—only 4% days, 
Prince Rupert to Skagway and return 


CANADIAN NATIONAL 


To Everywhere tn Canada“ 


SAN FRANCISCO: 648 Market St. » Los ANGELES: 607 S. Grand Ave. 


SEATTLE: 1329 Fourth Ave. ~ VANCOuvER, B. C.: 527 Granville St 
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a world cruise ship, you could sail on 
any United States line from an English 
port to New York on this same ticket, 
connecting there with the world cruise 
ship for the return through the Panama 
Canal to San Francisco. A _ world 
cruise ticket may be had for $749, first 
class. Booklets giving further details 
about such a trip have been sent to you, 
and also a clothing list for prospective 
world travelers. 


Honolulu Holiday 
yy Awa in the Spring is as near an 


earthly paradise as is possible— 
colors run riot, days are languidly 
tropical, and the nights are soft as 
velvet—the water is like effervescing 
champagne—and then the adjectives 
ranout! Hawaiiis always intoxicatingly 
lovely, but there are not always special 
spring cruises at $150 round trip, first 
class! This rate applies between San 
Francisco, Los Angeles and Honolulu, 
using a luxurious first class trans-Pacific 
liner. The round trips will require two 
weeks only. Cruise 1 sails from San 
Francisco April 28; Los Angeles April 
29; and Cruise 2 from here on May 12 
and Los Angeles May 13. Not only will 
Hawaii intrigue you, but there will be 
glorious days at sea, deck sports, bridge, 
swimming in the Roman pool, dancing 
under the stars, and food fit for a king. 
Reservations should necessarily be made 
as soon as possible, for two similar 
cruises last year proved their popularity 
by being sold out weeks in advance. 
Write Sunset Travel Service for further 
details. 


Motor Tours Abroad 


Travel Editor, Sunset Magazine: 

My husband and I plan to spend the spring and 
summer in Europe, and would like to take our car 
along. Is this possible without too much trouble 
and delay? What about motoring in Europe in the 
spring? Are there any booklets on the subject? 
—E. M., Menlo Park, California. 

For cars of 2,000 pounds (weight 
governs the rate), the one way rate be- 
tween New York and Havre, for ex- 
ample, is $110; round trip $210. It isa 
comparatively simple procedure to take 
your car abroad if you will let the steam- 
ship company on which you sail handle 
the matter for you. All you need do, 
then, is drive your car to the pier, and 
drive it away when you reach your des- 
tination. While summer is the season 
for motoring in Europe, certain sections 
are equally beautiful in the spring. You 
will particularly enjoy the French 
Riviera and southern Italy, southern 
Spain and the Dalmatian Coast of 
Jugoslavia in the spring. Other sections 
are best during the summer from the 
middle of May on. Among the more 
famous drives in Europe are: the Hil] 
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Town trip in Italy; through the Pyre- 
nees in northern Spain; the trip down 
the Rhine in Germany; from Paris to 
Biarritz; through the Chateau country 
around Paris; and the French Riviera 
and Grand Cornish drives. There is 
little night driving in most sections of 
Europe. After dark all stations, etc., 





are closed up, and gasoline and oil are 
not obtainable. Col. E. A. Powell’s 
“Undiscovered Europe” contains some 
interesting information on motoring in 
Europe, and the American Automobile 
Association issues an excellent book, 
“Motoring Abroad,” which is one of the 
most comprehensive and authentic vol- 





umes we have seen on the subject. We 
have sent you a motor road map of | 
Europe. 


Via Panama 


Travel Editor, Sunset Magazine: 

We are planning a trip to Chicago for the Expo- 
sition, and are going via the Panama Canal. How 
long is the trip through the Canal to New York, and 
what clothing will be suitable? How long a time is 
necessary to see the Fair? Would you please have 
the steamship company send me booklets?—R. B., 
San Marino, California. 


The time en route between Los An- 
geles and New York via the Panama 
Canal depends entirely upon the ship 
and the steamship line you use. The 
first class ships require from 14 to 16 
days, and the cabin class ships require 
24 days, each way. You will want very 
light summer clothing for that part of 
your trip through the Canal Zone, and 
the little booklet we have sent, “‘Cloth- 
ing for Shipboard,” will give you all the 
necessary information for this trip. We 
would suggest at least five days in 
which to see the Fair—more if possible. 
We have asked that booklets and rates 
be sent to you on the various steamship 
lines in the West Coast-New York 
service. 


The Yukon Trail | 


Travel Editor, Sunset Magazine: 

I am planning a trip to Alaska. Is it worth the 
extra time to go beyond Skagway? Any literature, 
etc., on the trip will be appreciated.—L. R., Alham- 
bra, California. 


“Skagway is the end of the sea- 
voyage, of the Inside Passage, but to 
turn back at Skagway is like es | 
at a door and running away!” The 
person who wrote those words has | 
answered your question completely. | 
There is so much of the silent north 
before you—and Skagway is but the 
doorway. A number of interesting side 
trips may be made from that point to 
Lake Atlin, etc., but the trip we know 
you will be particularly interested in is 
the Yukon Circle Tour. The trip is | 
made by train to Bennett, Carcross and | 

| 


Whitehorse, and from there a fascinating 
journey is made up the Yukon River by 
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COONTLASKA 





AIL in luxury over a thousand 

miles of glasslike water past 
giant peaks, crackling glaciers and 
stepping-stone islands . . . to fascin- 
ating ports of call: Indian villages 
with totem-lined streets and stores 
gay with native souvenirs. Juneau and 
the nearby giant Taku Glacier . 
Skagway where the midnight sun and 
the thrilling Trail of ’98 beckon 
you on into the Golden North. . . 


Here is a vacation that combines the 
rest and relaxation of the sea with the 
romance of Gold Rush Days! Two 
sailings weekly from Vancouver. 
Write for booklets—and for an 
added vacation treat include the 
Canadian Rockies in your itinerary. 


CANADIAN 
NATIONAL 


MONTREAL—360 McGill Street 
NEW YORK—673 Fifth Avenue 
PHILADELPHIA— 1422 Chestnut Street 
BOSTON—186 Tremont Street 
CHICAGO—4 S. Michigan Boulevard 
SAN FRANCISCO—648 Market Street 
LOS ANGELES—607 S. Grand Avenue 


And Offices and Agencies 





ROUND TRIP 










FROM VANCOUVER 
VICTORIA OR SEATTLE 


LOW Sane FARES 
MEALS AND BERTH 
ON BOAT 
INCLUDED 













Alaska’s sky-piercing moun- 
tains and the scenic wonders 
of the Inside Passage of 
the North Pacific make this 
9-day cruise 
remember always. 


a vacation to 





CANADIAN 
PACIFIC 


MONTREAL— Windsor Station 
NEW YORK—Madison Ave. at 44th Street 
PHILADELPHIA—1500 Locust Street 
BOSTON—405 Boylston Street 
CHICAGO—71 East Jackson Boulevard 
SAN FRANCISCO—675 Market Street 





LOS ANGELES—621 S. Grand Avenue 


throughout the United States 
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CHICAGO 


From SAN FRANCISCO 
For Century of Progress Exposition 
By the Cool Evergreen Route 


Through the... 


PACIFIC 
NORTHWEST 


jf Any day — May 15 to 
Oct. 15; return limit 
Oct.31—you can make 
this glorious trip, either 
or both ways, through 
Portland, Seattle, Ta- 
coma, Spokane —an 
opportunity to visit 
Mt. Baker, Mt. Rainier, 
Olympic Peninsula, 
Columbia River Gorge 
and other delightful 
scenic spots in the 
Evergreen Playground. Stop at Yellow- 
stone Park if you like. NO EXTRA 
RAIL FARE for this enjoyable way 
East. Tickets good on the 


ew 


NORTH COAST LIMITED 


One of America’s Finest Trains direct to 
the World's Fair City from the Pacific 
Northwest. 

Mail coupon for booklets describing 
this interesting route East. 
R. J. TOZER, General, Agent 
657 Market St., San Francisco 
Please send me booklets and details of 
low fares to Chicago's World's Fair. 
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river boat. This trip takes you through 
the heart of the Yukon and Alaska, up 
into the Arctic Circle and down: to 
Nenana. A short train journey is made 
to Fairbanks, and from there by train 
to Mt. McKinley National Park and 
down to Seward to catch the returning 
steamer for Seattle. This is a rough 
outline of just one of the many Yukon 
trips offered the summer tourist to 
Alaska, and details of the beauty of such 
a trip are given in the booklet that has 
been sent. 


NSET 








National Parks of the West 


OLLOWING are the opening and closing 
dates, and automobile license fees, in 
connection with national parks of the 
West. 
Fee 
*Bryce Canyon Junel-Oct.1 None 
Carlsbad Caverns Openallyear $1.50 
guide fee 
Early springto 1.00 
late fall 
Open all year .50 
June 15toSept. 151.00 





Crater Lake 


*General Grant 

|| Glacier 

*Grand Canyon 
(north rim) 

| (south rim) 

|| *Grand Teton 

*Lassen Volcanic 

Mesa Verde 


June 1-Oct. 15 

Open all year 1.00 
June 20-Sept. 19None 
June 1-Sept.15 1.00 
May 15-Oct.15 1.00 


| Mt. Rainier Open all year 1.00 
| Rocky Mountain Open all year None 

*Sequoia Open all year 1.00 
|| Yellowstone June 20-Sept. 19 3.00 
*Yosemite Open all year 2.00 
|| *Zion May 15-Oct.15 1.00 


*Fishing licenses required. 











Freighters to Europe 


| Travel Editor, Sunset Magazine: 

Until I read your October issue of Sunset I did 
| not know there was such a thing as a passenger- 
| freighter service. I want to spend a year in Europe, 
| leaving this summer, and should like very much to 
have more information on such a steamship service. 
| Could you send me booklets?—B. M., Central Point, 
| Oregon. 





There are a dozen passenger-freighter 
| steamship lines that depart from Seattle 
| (some call at Portland if cargo warrants), 
|San Francisco and Los Angeles for 
| Europe via Panama Canal and the 
| direct line to Europe. Many lines main- 
tain a fortnightly service. Some of the 
|larger ships of this type carry as many 
| as 60 passengers; and the smaller ships 
| carry from 6 and 8 to 14 and 16, accord- 
|ing to their capacity. While the pas- 

senger accommodations are not as 
| spacious as on regular ocean liners, the 
| rooms are quite large and comfortable, 
|and splendid public rooms are provided 
| for the comfort of the passenger. There 
| is usually a smoking room, a music room, 
| a writing room, a large dining room and 
| promenade space. The food, usually 
| European, is unexcelled—if our dinner 
on board a Danish motorship recently 
is any criterion of the meals served daily 








on these ships, we cannot recommend it 


@ On your trip east this summer visit 
Glacier National Park, Land-of-Shining- 
Mountains. You step off a Great 
Northern train right at the entrance. 
Hotel rates are considerably reduced 
for the 1933 season. 


™ Empire Builder 


to Century of Progress 
Exposition in Chicago 


Leave your car at home and take a 
“ .« Mt . 

pleasure trip east by traveling on the 
Great Northern's luxurious trans- 
continental “Empire Builder” at no extra 
fare. Save money with low summer rates. 
En route 


See Glacier Park 


on Great Northern main line 


For full particulars inquire of nearest 
Great Northern office: 
Los Angeles—W.E. McCormick, G.A. 
605 Central Bidg. 

San Francisco— A. L. Scott, G.A.P.D. 
679 Market Street 
Portland —H. Dickson, C. P. A. 
201 Morgan Building 

Seattle — 

Cc. W. Meldrum, 
A. G. P. A. 
Great Northern 
Building 
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highly enough. The limit of a small 
party of travelers makes for a congenial 
group. Rates are now extremely reason- 
able, and the return portion of a round 
trip ticket is based upon the current rate 
of exchange on the English pound. 
Rates vary according to the size of the 
ship on which you travel. Approxi- 
mately a month is required to make the 
trip from the West Coast to Europe. 
Booklets have been sent to you on the 
various direct-to-Europe lines. 


Crater Lake 


Travel Editor, Sunset Magazine: 

I am planning a short vacation to Crater Lake 
National Park. Can you tell me if the roads ther¢ 
are good, whether cabins are available, or whether 


booklets would be useful—D. F., Seattle, Wash- 
ington, 

From early spring to late fall, travel 
to Crater Lake via both Medford and 
Klamath Falls is good. The roads are 
good and the grades easy. Both hotel 
(American plan) and cabin accommo- 
dations are available at the lake; from 
$6.00 and up a day for hotel accommo- 
dations, and $2.50 a day for two persons 
in a housekeeping cabin. All necessary 
supplies may be purchased at the general 
store, and there is also a cafeteria in 
operation. Boats and fishing equip- 
ment may be rented, and larger boats 
make daily trips to various parts of the 
lake for a small fee. There are well 
marked easy trails for hiking. A booklet 
on Crater Lake has been sent to you. 





Canadian Highways 

Amat supply of Canadian 

Highway maps is still on hand, 
and any SUNSET reader may receive 
a copy by enclosing ten cents with 
his request. This amount defrays the 
expense of shipping and duty on 
bringing the maps in from Canada. 
The important routes of British 
Columbia, Alberta and adjacent 
states are given on this excellent 
map. Address your request to the 
Travel Service Department, 1045 
Sansome Street, San Francisco. 











Tropical Summers 


HILE we cannot do anything | 


about the weather, we can correct 
the erroneous idea generally prevalent 
that traveling around the world is a 
pleasure to be enjoyed only at certain 
times of the year. We have heard many 
comments against summer world cruises 
due to unbearably warm weather in the 
tropics during the summer. As a matter | 
of fact, there is no radical difference | 
between winter and summer in the 
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tropics. In Panama, for example, the 
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Giving lavishly, asking little, Hawaii 
wins your endless devotion. Her fa- 
vorite word is “welcome”—and yours 
will be “stay.” 


She’s a hundred vacation spots, all in 
one—cool, gay, beautiful. Gathered 
here the swimmer, the mountaineer 
—the polo star and the yachtsman, the 
explorer and the student. An eden for 
the romantic, a cure for all who aren’t. 


The Four Pacific sovereigns of sea- 
luxury, the “Mariposa,” “Monterey,” 
“Lurline” and “Malolo” with express 
speed and Low fares co-operate with 
time and budget to make this summer 
vacation possible. 


Less than five days and California 
becomes Hawaii. Less than five seconds 
from the time you board your ship 
and humdrum is changed to holiday. 
For ship-life wings a rapid flight of... 
play and rest. . . feasting and slumber 

. gay hours in a brilliant setting of 
more-than-modern marine luxury, 


hours to be happily recalled. 


Wabon Lire Crwanic Line 


SAN FRANCISCO 


LOS ANGELES - 


SEATTLE 








Lanai (verandah) suite aboard S. S. Mariposa 


Check the time at your disposal and 
the funds within your budget. Then 
plana vacation THIS summer in Hawaii 
measured to YOUR idea of what a holi- 
day should cost... but exceeding every 
idea you ever had as to what a vaca- 
tion should be. 


Choose your ports-of-departure and 
return. Either San Francisco or 
Los Angeles will key you to the ad- 
venture that lies ahead. 


SOUTH SEAS 
New Zealand and Australia 
Set your compass by a star hung high 
in Southern skies. Let it guide you 
gayly, luxuriously, to the Antipodes, 
now brought so near by the magnifi- 
cent super- liners “Mariposa” and 
“Monterey.” 16 days to New Zealand! 
19 days to Australia! En route fascin- 
ating Samoa and Fiji. 
THIS SUMMER all-inclusive-low-cost- 
tours, provide maximum economy— 
in expenditure, in conservation of 
time, in concentration of enjoyment. 


Your travel agency or our offices will 
provide the intriguing details about 
Hawaii, New Zealand and Australia. 


PORTLAND 
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In President 
Liner luxury 


*749 


First Class 


A splendid outside stateroom! Meals a king would 
choose! 26,000 miles Round the World to 21 ports 
in 14 countries. Visits in 85 cities or more—if you 


like. Take upto two full years. Stopover anywhere. 
Continue on another of the famous President Liners 
that sail every week from California @ California- 
New York, via Panama Canal and Havana, from 
$200, First Class; $120 Tourist Class. @ California- 
Orient. Sail on the magnificent new President 
Hoover or President Coolidge. Frequent sailings. 
Low roundtrip fares. See any agent, or... 


Dollar 


Steamship Lines 


465 Howe St,, Vancouver, B.C. + Fourth at University, Seattle - 152 Broad- 
way, Portland, Ore. - 311 California St., San Francisco + 426 Thirteenth 
St., Oakland - 514 West 6th St., Los Angeles + Broadway Pier, San Diego 





A wacation of 
thrills. adventure 


New York 


ONE WAY WATER 
ONE WAY RAIL 








See Panama Canal...Gay Havana. A 
, se ap ocean voyage ... Dancing, 

eck sports, swimming ... All the 
comforts and luxuries of a great hotel 
... Rates are surprisingly low. Fort- 
nightly sailings from San Francisco 
and Los Angeles. See your local agent 
or write or callon us for complete de- 
tails. Make this trip Around America 
en route to Chicago World’s Fair. 


fanama facifie Line 


INTERNATIONAL MERCANTILE MARINE COMPANY 


San Francisco Los Angeles 


San Diego . Seattle . Portland 
PANAMA PACIFIC LINE 
687 Market Street, San Francisco 
Please send literature and suggested itinerary 
for trip via Panama and Havana to New York; 


also itinerary for continuing on to the Chicago 
orld’s Fair. 
a 


Address 


$245" 


FIRST CLASS 


UROPE 


Via Panama Canal 


JOINT SERVICE OF 


HOLLAND AMERICA LINE 
ROYAL MAIL LINES, Ltd. 


San Francisco - - 120 Market Street 
OFFICES Porton’ "407 Railway Exchange Bids 
ortland - ailway Exchange Bldg. 
Seattle - - - - + 204Rainier Bidg. 
- Pacific Building 





Vancouver - - - 


I Francisco Hotel WHITCOMB 


(at Civic Center) 
Single room with bath: 
$2.50, $3.00, $3.50 
Double room with bath: 
$4.00, $5.00, $6.00 
Woods-Drury Co. Operators 
James Woods, Pres. 
Ernest Drury, Mar. 




















Next Month in the Travel Department you will 
find complete information about Pack Trips in 
the High Sierra and Yosemite — Watch for it. 
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| temperature does not vary more than 
two degrees the year round; in Hawaii 
it varies about eight degrees. This is 
true of most countries near the equator. 
One is safe in planning a world cruise 
for winter, spring, summer or fall. See 
the world in its varying moods, and do 
not be concerned with reports of “trop- 
ical heat.” There are frequent sailings 
around the world from Seattle, Van- 
couver, Los Angeles and San Francisco. 
A two year limit round-the-world ticket 
costs but $749. 


Art Center Abroad 
OF the thousands of persons who 


journey to Europe each year, more 
and more are discovering the double joy 
of traveling with some definite objective 
in mind, whether it be art, literature, 
music, horticulture, etc. With this 
thought, the University of California 
Extension Division, Household Art 
Department, has announced a 1933 
Ideal European Trip—for travel and 
study, the main object being to cover the 
important art centers for costume de- 
sign, and historic and modern textiles. 
The cost of the tour, all expenses in- 
cluded, from New York to Europe and 
back to New York, will be $670. Write 
for further details. 

* * 


Summer camps for girls and boys will 
soon be open throughout Sunset Land. 
We have in our files a complete list of 
such camps for this western territory. 
Write us, mentioning your location, and 
we shall be happy to tell you of camps 
nearby. 

* * 


English gardens come into fullest 
beauty in the month of May—and such 
flower gardens as England boasts! Rock 
gardens full of foreign plants from the 
Andes to the Himalayas, and the friendly 
flowers native to England. Flower 
shows are a feature of English life, and 
of particular interest is the Royal Horti- 
cultural Society display (opening in 
May, with fortnightly displays) on the 
grounds of the Chelsea Hospital. In 
addition each town and village has its 





CENTURY OF PROGRESS 
CHICAGO EXPOSITION 


OR detailed information and 

booklets regarding the World’s 
Fair in Chicago write the Travel 
Service Department, 1045 Sansome 
Street, San Francisco, enclosing a 
self-addressed stamped envelope 
for reply. Be sure to specify 
whether you plan to go by rail, 
automobile, steamship through 





the Canal to New York, motor- 
coach or plane. This will help us 
to give you more definite informa- 
tion. Hotel rates are also available. 
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Fake the vacalion- 
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own local flower show during the sum- 
mer. The Wolverhampton Flower Show | 
is to be held June 14, 15 and 16; the 
Leicester Flower Show, August 4 and s. 
The Shrewsbury Music and Flower Fes- 
tival, August 19 and 20. London parks 
and gardens are always open to the 
public, and the University Botanic 
Gardens at Cambridge are of great in- 
terest. For a complete list of flower 
displays in England, write Sunset Travel 
Service. 
x * 

Rates at Glacier Park hotels and 
chalets have been reduced. For persons 
interested in making a short stopover 
en route East, 1, 2 and 3-day all-expense 
tours are available under the reduced 
rates. Write for details. 

x * 

A four-weeks’ cruise has been an- 
nounced, visiting seven foreign countries 
and four foreign capitals—to Havana 
and return, from San Francisco or Los 
Angeles for $285, including private bath. 
From Seattle and Victoria there is a 
slight increase in the rate. Write for 





details. 
<_< + 

Spring is a delightful time to visit a | 
dude ranch, and for those persons who 
are forced to take vacations early, there | 
is no more enjoyable way of spending it 
than on a dude ranch. These are to be | 
found in Arizona, California, Nevada, | 
Oregon and Idaho. Cactus will be| 
blooming on the desert, and wildflowers | 
on western hills, and hungry trout will | 
fill the streams and lakes of northern | 
waters. Write for booklets covering the | 
locality in which you are interested. 

To Thee, Alaska 
HY gifts of gold I never craved— 
Toss them to those who do; 

Thy glorious self holds me enslaved— 

I am thy lover true! 
I’ve roamed thy mountains, hills and dales, 

Watched thy auroras flash; 
I’ve faced thy howling, shrieking gales, 

Ive heard thy glaciers crash! 
Today I’m old and gaze on thee 
With dimmer eyes and faded locks, 
But oh, thy grandeur, luring me, 

Still makes me long to scale thy rocks! | 
Alaska, land of my desire, 
The hand of Time means naught to thee, 

But when my final hour creeps nigher 
Fain would I sleep in death with thee! 

Then grant thou me this one request— 
Alaska, love, say me not nay, 

Grant me at last a nook, to rest 
Till summoned forth on Judgment Day! | 


—Mayor William Yanert, | 


| 


Purgatory on the Yukon, | 
P. O. Beaver, Alaska. 
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YOU CANT WEAR OuT ! 






| a has upward of 300 
lakes. One is perhaps all you'll need 
this summer. 

It has uncounted hundreds of Sierra 
peaks, ranged in a shining crescent 
about you as you stand, sky-high, on 
the Valley rim. 

It has a network of trails, criss-cross- 
ing the High Sierras from Nevada Falls 
to Muir Gorge—all built, mapped and 
maintained for you by Park Rangers. 

It has more than one vacation-full of 
unique summer sports—rare things to 
do and see that you will find nowhere 
else in the world. 
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CAMP CURRY [af 


$ ys 45° 
a week, upward, lodg- 
ing and meals. 
WAWONA HOTEL 
$9 5 bs 
smd 


a week, upward, 

American Plan. 

TRAIL CAMPS 
$ 1 —a night, 


—a meal. 


THE AHWAHNEE 


$60° 


a week, upward, 
American Plan. 





And it has fourteen places to stay—offering nine different 
kinds of summer living, from a housekeeping tent beside the Mer- 
ced River, or a trail camp in the heart of the “high country,’’ to 
the ultrafine Ahwahnee, California’s most distinctive resort hotel! 

Ask to see what California’s biggest vacation gives you for 
every vacation dollar. Illustrated folders from any travel agent 
or the nearest Yosemite Park and Curry Co. office. 


YOSEMITE 


AND MARIPOSA BIG TREES 


San Francisco: 39 Geary St., Phone EXbrook 3906 
Los Angeles: 540 W. Sixth St., Phone VAndike 5022 
* & Yosemite National Park, California 


CALIFORNIA’S FINEST MOUNTAIN GOLF IS AT WAWONA HOTEL 
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By 
C. F. Greeves-C arpenter 


HE finest tree specimens in the world are to be found on 

the Pacific Coast. But are we caring for them as we 
should? I wonder! To the average person a tree is merely 
an object of beauty and, if a perfect specimen, one of admira- 
tion. Rarely does he regard the tree as a living thing, one 
that is heir to all manner of ills that must be treated with 
medicine, special diet and, in some instances, the knife. Yet 
such is actually the case and the more we realize it, the more 
lovely will our western trees become. 


The Tree Structure 


Let us examine a tree’s structure! First, the tree starts 


from a seed which, on germinating, pushes a tap root straight 
down into the ground. From the top of this, a number of 
lateral or prop roots shoot out and serve mainly to anchor 
the tree to the ground, and then a number of fine, fibrous 
rootlets appear which are the feeding canals of the tree. 
Above ground, a somewhat similar process has been going on. 
A trunk has appeared (analogous to the tap root) then 
branches have shot out (just like the lateral roots did in the 
ground) reaching up into the air for sunlight. On these have 
appeared, first, little buds, then leaves, which collectively 
form the big chemical factory in which carbohydrates are 
manufactured, synthesis of nitrogenous foods is conducted, 
and excessive moisture is given off. 

Throughout the tree there is a very interesting formation. 
In the center of the stem is an area known as the heartwood 
which acts as the support for the entire tree. Surrounding 
this are numbers of concentric rings of cells known as annual 
rings or, collectively, as sapwood. Next comes a very thin, 
tender layer of cells, the cambium, in which all the most 
important life processes of the tree are conducted. Yearly the 
cells in the cambium divide and subdivide, forming on the 
one side a fresh layer of sapwood and on the other a new layer 
of bark. The entire cambium is protected from physical and 
mechanical injuries and from changes of temperature by a 
thick outer covering of bark. 

Imagine the sensitiveness of this delicate, yet apparently 
strong, vigorous structure! If something affects the leaves 
(as fungi or insects) so that the tree is defoliated, then gone 
is its great chemical factory. If something affects the roots 
(as fungi, boring insects, or gas poisoning) then gone is its 
source of moisture, gone is its means of making use of soil 
bacteria and chemicals. If something happens to the trunk 
(some physical or mechanical injury which exposes the tender 
cambium) then the way is open for the quick inroads of 
decay. A tiny wire, cutting through the outer bark and 
penetrating the cambium, will cut off the supply of food 
traversing the tree; then the top will surely die, and the roots 
will quickly follow. Intricate, well-balanced in all its parts! 
It certainly behooves us to take good care of our trees. They 
take years to grow, yet may be killed in a very short time. 
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Along the shore at Santa Barbara 


Pruning is an art. It requires foresight and ability to 
visualize just how the tree will grow after having been trim- 
med. The first pruning, often done in the nursery, is to shape 
the tree, to develop a single leader or main trunk. Then, 
when the tree is planted on our property, some of its roots 
may have been injured in the process of transplanting. If so, 
all bruised roots should be cut off with a diagonal cut above 
the injury, using a sharp knife. Then, in order that a balance 
may be kept becween the root and branch spread—for we 
have seen the intimate relationship between the two—some 
of the branches may have to be trimmed, particularly if many 
of the roots have had to be removed. Too heavy a branch 
spread for the roots to support would mean a poor volume of 
sickly colored, yellowish foliage. 


Points on Pruning 


As the tree grows older, less pruning is required. Ever- 
greens should have only dead or diseased limbs removed as 
their natural symmetrical globular or pyramidal form is one 
of their principal claims to beauty. Occasionally, however, 
it may be necessary to clip the terminal bud on certain limbs 
with a pair of shears in order to curtail their lateral growth 
and to prevent the chafing of limbs with those of other trees 
or against buildings. 

Deciduous trees, on the other hand, are likely to require 
more attention for, besides the removal of diseased or dead 
limbs, it may be necessary to open up the crown to permit 
sunlight to enter or to allow overhead electric wires clearance, 
to remove sucker growth, to prevent limbs chafing against 
each other where trees have been planted too closely together, 
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San Francisco from Telegraph Hill 


or to open up a vista to a mountain peak or river or other 
point of interest. 

Pruning may be done at any time of the year except for a 
period of about two weeks in the early spring when new 
growth is shooting out and the flow of sap is at its highest. 
Fall pruning has much to recommend it as the cuts, if small, 
heal over in the following spring. Always strive to preserve 
the natural shape of the tree, and be sure to make any pruning 
cuts at the slight ridge or “collar” made by the tree at the 
juncture of the limb so that the cut is flush with the bark. 
Never leave stubs on a tree as they cannot possibly heal; the 
sap would go to the edge and could not return, the end would 
dry out and crack, and the way would be open for the inroads 
of wood-destroying agents. For the removal of large limbs 
always employ a legitimate tree expert. Never allow anyone 
to climb a living tree wearing climbing spurs as they may 
cause permanent injury to the tree. 


Trees Must Be Fed 


Trees in forests have much more luxuriant foliage and are 
usually far healthier than trees growing in our gardens. One 
of the reasons for this better growth is that Nature allows 
deciduous trees to shed their foliage every year, and ever- 
greens to shed their needles every second or third year. In 
the forest these fallen leaves remain on the ground and, with 
the action of the elements, decompose, forming a humus rich 
in the essentials to help them keep their excellent state of 
health. In our gardens, we sweep up and burn these same 
health-giving leaves. We put nothing back into the soil. 
Soon it becomes impoverished, and the tree appears sickly. 
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Don’t Neglect Your Trees —Particularly 
Now That You Have This Practical 
Article For Ready Reference 


How short-sighted is our policy! Farmers have learned the 
necessity of fertilizing their land if they want good crops, yet 
we, with far less to look after, rarely think of this need, this 
dire soil impoverishment. 

Evergreens are susceptible to burning by certain fertilizers 
so care should be used in enriching the soil. There are com- 
mercial fertilizers especially suitable for evergreens. These 
should be used following the manufacturer’s printed directions. 

Fertilizing deciduous trees requires a little more manual 
labor. Here, again, commercial fertilizers should be used; but 
since deciduous trees are usually deeper rooted than are the 
evergreens, the fertilizer or tree food should not be broadcast 
on the surface of the soil, as there would be too great a loss 
of the material due to leaching or washing away. Then, too, 
it would have a tendency to attract the roots to the surface 
in their search for food, and this would be undesirable as 
atmospheric differences would have a decidedly harmful effect 
on them. Their food must be placed in a naturally available 
position, and the only way that may be accomplished is to 
bore holes, with a crowbar, two feet deep and eighteen inches 
apart just beyond the outer extremities of the branch spread, 
as the roots always extend laterally in the ground at least as 
far as the branches overhead. A second series should be dug 
halfway between the first circle and the tree trunk, but not 
closer than four feet to the latter. Each hole should be filled 
with the fertilizer to within four inches of the surface, and the 
grass or earth pushed back into place. Early spring feeding 
is best before the growth starts, and it is always advisable 
to puddle the ground with water immediately after fertilizing 
as it is only by the action of moisture on the fertilizer that the 
nutrient salts are released and made available for the tree. 


Those Insect Pests 


The problem of spraying seems to be something of a buga- 
boo to many people. Confusing literature on the subject piles 
up until the amateur does not know with what material to 
spray. Yet successful spraying can be reduced to the simplest 
terms. 

There are three classes of injurious insects, and one must 
know their feeding habits in order to be able to eradicate them. 
The leaf-eating insects (caterpillars, rose bugs, etc.) may be 
controlled by spraying their food supply—the foliage—thor- 
oughly as soon as their depredations are first noticed, using 
arsenate of lead (3 teaspoonfuls of the powder to each gallon 
of water). The sap-imbibing insects (green flies, thrips, etc.) 
may be controlled by using nicotine sulphate (1 teaspoonful 
to each gallon of water). If both leaf-eating and sap-imbibing 
insects are present at one and the same time, the two sprays 
may be combined. 

The work of sap-imbibing insects causes the foliage to tura 
yellow, wilt and drop prematurely, but this is not character- 
istic of the work of these insects alone; it might equally well 


APRIL 8O9> * 








16 


be due to some fungus disease. It is, 
therefore, advisable not to jump to con- 
clusions in spraying. If you actually see 
insects then use nicotine sulphate. If no 
insects are observed which could possi- 


treatment must be rendered immedi- 
ately. First, all the loose bark should be 
scraped away, then, with a sharp chisel, 
the edges of the injured area should be 
traced, cutting the bark until the area is 










and has the requisite equipment, it is 
impossible to do the needed cavity work. 
The tree expert will, first of all, clean out 
all diseased and dead wood and shape 
the cavity. Next he will waterproof the 





bly cause this injury, then it is fairly 

- safe to assume the trouble to be due to a 
fungus disease, in which case the tree 
should be sprayed with lime sulphur 
solution (14 pint of lime sulphur to 5 
quarts of water). Care should be taken 
that this material does not come in con- 
tact with the paint on the house. 

Another type of sap-imbibing insect 
which cannot be controlled by nicotine 
sulphate is the scale insects. These ap- 
pear on the succulent parts of trees as 
though they were incrustations with 
many species. They should be sprayed 
with lime sulphur solution (1 pint to 
each gallon of water) at a 
time when the tree is de- 
nuded of foliage, i. e., the 
dormant period. 

Making up a third class 
of insects are the borers, 
which tunnel in the trunk 
and limbs. Their work 
may be observed by a peri- 





















elliptical in outline, sharply pointed at 
top and base. Then the edging of the 
bark and cambium should be shellacked 
to prevent the cells drying out and the 
bark from springing away from the tree. 
Next, the remainder of the area should 
be. painted with a good antiseptic tree 
wound paint which may be purchased at 
any garden supply house. The purpose 
of shaping the injured area in the man- 
ner described is to ensure an even flow of 
sap around its edges and a consequent 
rapid and even rolling of the cambium 
layer over the injury. Should the injury 
be wide and long or the tree be lacking in 





sidewalls and back, and then install any 
bracing that may be necessary to 
strengthen the tree structurally. Then 
he will either fill the cavity or else cap it, 
depending upon which appears to him to 
be the most advisable. The purpose of 
filling or capping is to keep out wood- 
destroying agents and to act as a guide 
for the growth of the cambium layer; 
never is its purpose to strengthen the tree. 

Where large cavities occur in limbs of 
old trees, the same treatment by the tree 
surgeon will be required, and, in addi- 
tion, it is usually advisable to cable the 
limb to another or to the main trunk so 
that all strain is taken off 
the treated limb. 

Another item which is 
also exclusively in the 
realm of the tree expert is 
the bolting or cabling to- 
gether of limbs which 
form at their juncture a 
sharp V-shaped crotch. 
Unless such limbs are 
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should be pruned well 
back into good, live wood. 
The debris should be 
burned immediately. 
Timeliness and thorough- 
ness are the two most essential factors in 
the successful control of insect pests and 
of fungus diseases. 
First Aid Treatment 

A strong wire tree guard around the 
base of a tree will often save it from in- 
jury by lawn mowers and the like. 
Where this protection has not been pro- 
vided and the bark of the tree has been 
cut so deeply that the cambium layer 
has been torn or exposed, then first aid 
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vigor it may take several years for a sur- 
face injury to heal; during this period, 
the center of the area should be freshly 
painted with tree wound paint every 
year until entirely healed. 

Where these first aid precautions have 
not been observed, large cavities will 
have resulted from the effects of wood- 
destroying agents such as_ bacteria, 
moisture, insects and fungi. Then it is 
necessary to consult a tree surgeon. Un- 
less one is specially trained in tree work 
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applies to trees, and if 
minor injuries are repaired 
immediately they are no- 
ticed much expense, time 
and labor will be saved. 

Editor’s Note:—This article on the 
care of ornamental trees will, we feel, 
be the means of saving many of our 
fine western specimens for future beauty 
and enjoyment. And now that you have 
read Mr. Greeves-Carpenter’s valuable 
advice, why not call it to the attention 
of your friends and neighbors? You will 
not only be doing them a real favor but 
you will be doing your part to conserve 
the natural beauty of Sunset Land. 
Let us work together to save our trees! 
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Tropical Lady Slipper Orchid 
or Cypripedium 


You Can Grow Orchids 
in Your Own Sunset Garden 


HE orchid—aristocrat of flowers 

—has been looked upon as being 
available only to those who have plenty 
of money for buying the cut flowers, or 
for those fortunate few who possess 
greenhouses. 

There are, however, hundreds of or- 
chids which can be grown by the ama- 
teur in his rock garden, in frames with 
his seedling cactus, or in the lath house 
where he grows his semi-hardy plants 
and cuttings. These species may not 
have the size and grandeur of the or- 
chids seen in florist shop windows, but 
they have coloring and shapes that you 
will find nowhere else in the entire 
vegetable kingdom. This article is being 
written for the express purpose of prov- 
ing that the growing of orchids by the 
average gardener is a hobby that is fas- 
cinating, yet inexpensive. 

The most hardy and easiest to handle 
of these hardy orchids are the temperate 
Lady Slipper Orchids: Cypripedium aca- 
ule, the red Lady Slipper Orchid, Cypri- 
pedium pubescens, the yellow Lady Slip- 
per, Cypripedium spectabile, large blush 
white. These Cypripediums are per- 
fectly hardy and will remain in the 
ground all the year round, needing only 
the attention given as mentioned later 
in this article. They are grown best 
from corms or underground rhizomes 
which may be purchased for from soc 
to $1.00 each. They can be obtained in 
the spring or fall from orchid growers 
who carry a complete line of the various 
genii. 

When the plants arrive (if purchased 
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Anita Studerus 


And You Dowt Need 
A Greenhouse To Do It 


in the spring) they will be in a dormant 
condition, but should never be really 
shrivelled. In the fall they will have a 
number of broad lanceolate leaves fairly 
thick and partially transparent. 

When ordering, one should at the same 
time make a point of selecting the grow- 
ing place. This should be at a low spot 
in the rock garden where there is plenty 
of moisture, but no stagnation, allowing 
for drainage to a lower point close at 
hand. It should not be exposed to the 
sun for more than two hours of the day 
and this period should be in the fore- 
noon. The soil condition should also be 
looked into. This is of the utmost im- 
portance, and if you are not sure that 
the soil at the spot selected is suitable, 
it would be best to dig it out to a depth 
of nine inches and replace with a mixture 
made up as follows: At the bottom 
should be placed a three-inch layer of 
coarse gravel. Then the cavity should 
be filled with soil mixed thoroughly and 
consisting of one part fibrous peat, one 
part oak leaf soil, one part sand, and 
one part nice light loam that has been 
dug from a pasture where cows (never 
sheep) have been pastured. When plac- 
ing the soil in position see that the 
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coarsest pieces are placed over the gravel 
to keep the finer particles from being 
washed into the drainage, thus choking 
it. 

When the plant roots arrive, always 
look them over to see that you are not 
importing any insect or fungus into your 
garden. If not certain, soak them for a 
quarter of an hour in water that is of 
the same temperature as the soil in 
which they are to be planted. No form 
of disinfectant should be used as this is 
likely to destroy the symbiotic organ- 
isms that are associated with all orchid 
rooting systems. 

Distance between plants is another 
point to be considered. Very few orchids 
require an unlimited area to grow in. 
Therefore, it is best to plant them close 
together, burying the rhizomes or under- 
ground stems two inches below the sur- 
face, seeing that the soil is worked well 
around them and touching every part. 
The soil should be moderately dry when 
planting and only a light sprinkling 
allowed until the new growths begin to 
show above ground. The area can be 
kept from getting too wet by placing a 
bell glass or water tight box on stones 
over the plants. Do not put these 
covers close to the ground as the plants 
require air at all times. As soon as the 
new growths appear, the covers can be 
taken off and the plants allowed to 
receive the natural rain and weather 
conditions existing in the location. 

Watering does not need special care, 
but during the late spring, all through 
the summer and (Cont. on page 35) 
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OAMING over California 

in search of a home, our 
desires always included a view 
of the ocean; but alas, plans go 
wrong, as plans will. Now the 
home is built, fifty miles from 
the sea among the redwoods of 


On first inspection our hill- 
side was not exactly a promis- 
ing location for a house. Very 
steep, covered with a heavy 
stand of madrona and bay overtopped 
by lordly Douglas firs and redwoods, 
seemed to make the placing of a house 
and development of the view quite 
formidable. Besides, the house would 
be in full view of the road directly below 
us, and we wished to have it good look- 
ing from that angle. 

In our search for a location we had 
noticed many hillside houses, attractive 
from the floor line up, but horrible 
below, with great lower spaces like 
billboards, ugly high retaining walls, or 


We Even Built the Furniture in 
Our Redwood Mountain Home 
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coBcccorewecccecscen between excessive excavation 


and an ugly and light-destroy- 
ing wall along the back, or a 
billboard, stilts, or a_ wall 
twenty feet high in front. By 
stepping the porches down two 


n HRT] Beate feet and the bedroom level up 
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looks as if it had grown there. 
As to the style of the 
exterior, we also wanted some- 
thing a little different. 
By Traveling in Europe had made its im- 

oe i ression with its Swiss or South German 
Nellie and Harry Boetzkes aikee Early years in Alaska and the 
Northwest had fixed log houses in the 
fancy of the man of the family. We 
compromised. For either of the above 
types special materials such as logs and 
squared, preferably hewed, timbers are 
necessary, and construction costs are 
high. In our adaptation of something 
of both styles, local standard materials 
were usable together with standard con- 
struction methods. We built of redwood! 





a forest of posts like gaunt stilts. Plan 
books were not much help, for practically 
all such designs are for level ground. 
We had to, and in fact, wanted 
to get away from stereotyped ideas. 
We solved the problem by stepping up 
porches and floor levels. Had we with 
our floor plan put all the rooms on one 
level, the choice would have been 
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Viewed from every direction this hillside home has pleasing lines. 

































































Two views are given above, while on the opposite page you see the 


house from above. 


The plan shows the general layout to 
which we add a few details. 

The lodge is built of redwood through- 
out except for the floors, which are pine. 
The framing of the living room, dining 
alcove, and kitchen is entirely of red- 
wood poles from four to eight inches in 
diameter with bark left on. The siding 
throughout is six-inch tongue and groove. 
Doors and window sash are of redwood. 
All exteriors were given one coat of lin- 
seed oil for protection only, darkening 
slightly the natural color of the wood. 
In the interior no finish of any kind was 
used, nothing being more beautiful than 
redwood in the raw; and making a natu- 
ral blend with the darker bark of the 
frame timbers. 

All of our furniture, except springs, 
mattresses and stoves, was made by us 
in our basement shop on original de- 
signs. In our built-in pieces, as the china 
closets, desk, bookcase, and the like, 
unplaned redwood, preferably weath- 
ered, was largely used, the grain being 
brought out with a coarse wirebrush to 








Note that even the roof lines are interesting 


give the effect of light sand blasting. 
Into the other furniture, chairs, tables, 
dressers, etc., much curly redwood was 
built, finished dull with one coat of 
shellac, rubbed with fine steel wool when 
dry and then waxed. Some attractive 
stools and tabourets were trimmed with 
the weathered wavy edges of curly red- 
wood grape stakes, filched from aban- 
doned vineyards—hard to find, but 
worth the effort. 

Lighting fixtures for the living room 
seemed a problem if we relied upon 
standard patterns. This was solved by 
using plain wall pull sockets, hidden by 
homemade shades of redwood of flaring 
box shape, open top and bottom. The 
front consists of jigsaw cutouts of trees, 
landscapes, squirrels, etc., in silhouette, 
backed by common oiled wrapping 
paper. 

Our corner window seat is made of 
old auto cushions set into a box frame, 
covered by a thin layer of horsehair and 
burlap, with a gabardine cover. We 


the living room. 
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The apartment idea of using cupboards to divide kitchen and dining 
alcove has been used in this country home. From both kitchen and 
dining room one looks out through view windows to the valley beyond 
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found that upholstery work of this kind 
is not impossible for amateurs. 

Our landscaping troubles were neg- 
ligible. The beautiful vegetation and 
natural moss cover on the stones in our 
walls, even in the chimney, were almost 
sufficient in themselves. A few laurels 
cut back to make shrubs, a few extra 
ferns and the job was done. It is our 
intention to limit our flowers and plants 
to the abundant native species with the 
possible exception of some brick red 
geraniums for the flower boxes. 

We have now lived in our home 
through the extreme of all seasons. Airy 
and cool in summer, we were comfort- 
able through the last cold spell. Our 
plumbing did not freeze and heavy rains 
did not drive us out. 

Our mountain lodge is a real all year 
home, and as we look over our accounts, 
we find that after a score of months, 
during which no landlord will present his 
bill, our home will owe us nothing. But 
it will be ever a joy as a child of our own 
creation. We love our mountain home! 


Most of the furniture is built-in. The photograph above shows how 
the corner seat, the fireplace and the woodbox fill two sides of 


Aside from chairs little else is mecessary 
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How To Select 
Fishing 
Tackle 


By J. P. Cuenin 


ya VERY spring, no matter how much 
tackle an angler may have, it is 
necessary to get some new equipment. 
The old-timer may know exactly what 
is needed, but the novice sometimes 
finds it more or less difficult to decide. 

The first item we will take up is the 
rod, which is the most important part of 
thetrout fisherman’soutfit. Theangler’s 
skill as a caster and his knowledge of fish 
life will mean little to him if his rod is 
not right. With this in mind, the angler 
about to select a fly rod should get the 
best he can afford. If he has a certain 
sum to be spent for an entire outfit, 
fully 50 per cent of the amount should be 
put into the rod. 

There are various types of fly rods 
such as those made especially for dry 
fly fishing and those made for steelhead 
fishing. Some beginners seem to have 
the idea that weight and length alone are 
the only things to consider, but in this 
they are mistaken. In rods nine feet 
long and weighing 534 ounces there can 
be almost as much difference in action 
as there is in black and white. The 
difference in the action or manner of 
bending depends upon the way in which 
the rod tapers from the butt to the tip. 
By laying different types of rods side by 
side we may easily note the difference in 
the tapers. The average trout fisher- 
man will have little use for a well made 
dry fly rod because that type is a special 
purpose implement. It is made with a 
butt much thicker and a tip much 
thinner than a good all-purpose rod, and 
because of its rapid taper most of the 
action is well up toward the tip, or in the 
weakest part of the rod. The novice 
would be likely to break tips on a 
strictly dry fly rod. He should have a 
rod that bends well down toward the 
butt, for in this type the strain is dis- 
tributed throughout the length of the 
rod, and it will therefore stand more 
hard usage. 

If all of one’s fishing is to be done on 
small streams and for small to medium 
sized trout, a nine foot rod weighing 
around five ounces would be satisfactory, 
but if the rod is to be used on rather 
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large streams or in lakes where long 
casts are sometimes necessary, and if it 
may also be used occasionally for steel- 
head and possibly with spinners for 
black bass, then something around six 
ounces and in a length of nine to 9% 
feet is needed. The extra weight and 
strength in this rod for larger streams is 
not so necessary for the actual playing of 
heavy fish as it is for casting the long 
and heavy line. The making of long 
casts, particularly if the angler has had 
little experience, places a severe strain 
on a rod. 

The line is next in importance to the 
rod, for it is by the weight of the line 
that we develop the spring power that is 
in the rod. If the line does not fit the 
rod it is very difficult to cast well. With 
a line that is too light the rod tip is not 
bent backward by the pull of the line, 
and if the rod is not bent backward it 
cannot spring forward and throw the 
line, so the angler attempts to make the 
cast by force of his arm movement, 
which cannot be done. 

Even the light rods weighing slightly 
under five ounces require lines no 
lighter than size E, and the average well 
built five ounce rod nine feet in length 
will cast better with a D size line than 
with the usual G or H line we find on 
probably go per cent of the rods used by 
trout fishermen. For a rod 9 to 94 feet 
in length and weighing from 534 ounces 
up to 6% ounces, a C line is needed. 
The lines I have named are for rods with 
a fair degree of stiffness. In the case of 
rods that are rather “‘soft”” and bend 
quite easily, a line one size smaller is 
recommended. 

Except for steelhead little thought 
need be given the reel for fly fishing. If 
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the angler is to try for steelhead, or 
other large trout, the reel should be big 
enough to hold the fly line as well as 
75 to 100 yards of fine linen or silk line 
for “backing,” and the click must be 
strong enough to prevent the line from 
over-running into a backlash when a 
hooked fish starts a run. 

A great assortment of flies is not 
needed for trout fishing, though it is well 
to have at least six patterns tied on two 
or more sizes of hooks. No. 8 is a good 
size for large streams, and No. Io or 
No. 12 for smaller creeks. In very clear 
water the smaller sizes are likely to 
prove best. While every trout angler 
one meets will probably have some pet 
pattern and possibly 15 to 20 others, in 
almost all instances the following six 
will get fish when the trout are rising: 
royal coachman, brown hackle, gray 
hackle, bluebottle, black gnat and 
McGinty, or bee. A small spinner, size 
1/0, in all brass or silver out and copper 
in, will prove worth packing in any kit, 
for there are times, especially during the 
early part of the season when the streams 
are likely to be high and too roiled for 
flies, when the glittering blade may prove 
to be the only artificial lure that will 
get fish. 

It is a mistake to buy very cheap 
leaders, and it is also a mistake for the 
novice to use extremely fine leaders, for 
either may be broken easily by the 
hooking of a large fish or by the amount 
of strain the beginner is likely to place 
upon them.  Six-foot, medium-sized 
leaders are satisfactory for fly fishing, 
and three feet is long enough for use 
with spinners and most bait fishing, 
though either bait or spinner fishing can 
be done with the longer leaders. 
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HE illustrations on this page show a living room 
furnished with reproductions of old Spanish furniture, 
together with modern pieces to supply the demand for 
comfort in today’s homes. The long table under the pic- 
ture is a true reproduction of an old Spanish piece, it shows 
the turned splay legs, the simple plank top and the geo- 
metrical carving on the drawer fronts. The desk and tall 
chest are also reproduced from old Spanish pieces having 
the diamond-shaped panels, so typical of the style, to- 
gether with hand wrought iron handles, all with an antique 
finish. 
The other articles seen in the illustrations are adapta- 
tions. That is, details have been taken from old pieces 
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but they have been changed somewhat to conform to our 
modern standard of living. Comfort is demanded in sofas 
and chairs, consequently, we upholster these with springs 
and padding—things practically unknown in the days of 
the Dons. The correct background for furniture of this 
kind would be a troweled plaster wall. The hardware such 
as lighting fixtures, lamps, and drapery hardware should be 
of wrought iron. Rugs may be the more rugged Oriental 
or hand-tufted Spanish, although plain carpet as shown is 
correct. Any floor covering, however, should be colorful 
and this is also true of draperies and upholstery fabrics. 

Everything has been chosen to make a harmonious 
ensemble. 


Spanish 
Furniture 
for 
California 
Homes 


Selected By 


Edgar Harrison Wileman 
g 
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TRADE MARK REIGISTERID 


These recipes are designed to be clipped and 
mounted on cards for your recipe file or they 
may be pasted in your cooking scrap book 


Best Butterscotch Pie 


This pie is a great favorite in our family. I hope it will become the same 
in yours. First, have ready a large baked pie shell (9-inch size). Put 114 
cupfuls of milk to scald in a double boiler. Now in a heavy saucepan 
combine 

¥ cupful of granulated sugar Y4 cupful of water 

3 tablespoonfuls of butter 
and cook, stirring, until the mixture turns a deep golden brown. Do not 
let it burn. Add the scalded milk, and heat, stirring, until the sugar 
= dissolves. Now mix well together in the upper part of the double 
boiler 





24 cupful of brown sugar 4 tablespoonfuls of cornstarch 

3 tablespoonfuls of flour 14 teaspoonful of salt 
add slowly 1% cupfuls of cold milk, stirring cane semen denen 
well to prevent lumps, and cook over hot | |. er a 
water, stirring until smooth. Add the caramel Oe ne 

; : : int Baked Slice of H 

mixture and continue cooking and stirring oes ee de 
until thick. Beat 3 egg yolks in a bowl (re- auto teet Potatocs in Casserole 
serving the whites for a meringue) and add to we re 
them a little of the hot mixture, stirring vig- | "Best Butterscotch Pie Coffee 











orously; turn this egg mixture into the double 
boiler and continue cooking and stirring for about 2 minutes, to cook 
the egg. Remove from the heat and add | teaspoonful of vanilla, and cool 
thoroughly before putting into the baked pie shell. (The filling may be 
made on Saturday for a Sunday pie.) 

When ready to put the pie together, make a meringue by beating the 
3 egg whites very stiff, and adding gradually 5 tablespoonfuls of brown 
sugar or 6 tablespoonfuls of granulated sugar, beating hard with rotary 
beater after each addition of sugar, until very stiff. Add a few drops of 
vanilla, and pile lightly on the butterscotch filling, having the top rough. 
Put into a very moderate oven (300 degrees) and bake 20 to 30 minutes. 
Let cool before serving —W. W., Halsey, Oregon. 


Abalone Dinner De Luxe 


If your family tires of plain abalone steaks, try this dish which is of 
my own manufacture, and has become one of our favorites. I use: 


3 abalones 14 teaspoonful of black pepper 

2 medium-sized onions Dash of cayenne 

Y4 cupful of salad oil 1% tablespoonful of A. 1. sauce 
Seasonings: 3 tablespoonfuls of yellow corn meal 

1 teaspoonful of salt 34 cupful of flour 

¥% teaspoonful of cinnamon 1 can of tomato sauce 


Y4 teaspoonful of nutmeg 





Grind through the coarse Knife of the food [, jew way WITH ABALONE 
chopper the abalones and oriions. Heat the —- 








“a . *Abalone Dinner De Luxe 
oil in a large saucepan or skillet, and add the | Lettuce with Sharp French Dressing 
: 1 Bran Muffins Apple Butter 
chopped mixture and the seasonings. Next Gased Cheneve wid inaieas 
put in the cornmeal and flour, and mix to- Drop Cookies Coffee 





gether well. If the mixture is very dry, a little 
more oil may be added. Place on the stove, cover, and allow to steam and) 
cook slowly for about 45 minutes, stirring occasionally to prevent sticking. ! 
Now remove the lid and allow the mixture to cook down quite dry. Stir! 
in the tomato sauce, and put the whole thing into a hot oven (375 degrees) 
to bake for half an hour, stirring occasionally. Remove from the pan and 


serve hot.—E. I. E., Albion, California. 
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U. 8. PATENT OFFICE 


Will you share your favorite recipes with other Sunset 
readers? $1 is paid for every recipe published. Address 
the Kitchen Cabinet, Sunset Magazine, San Francisco 


Frozen Tomato Cream Salad 
This salad is as convenient to serve as it is delicious, for it is made well 
in advance of the dinner, and its flavor is delightful. To make it, first soak 
1 tablespoonful of granulated gelatine in 
4 cupful of cold water 
for 5 minutes. Cook together for 10 minutes 


1 small onion, minced 
1% teaspoonful of salt 
Few sprigs of parsley 
Few grains of cayenne 


1 quart can of tomatoes 

2 whole cloves 

3 allspice berries 

1% teaspoonful of celery seed 

3 or 4 peppercorns 
Strain, add the soaked gelatine, and stir until A GRAND COMPANY DIMMER 
dissolved. Cool slightly, and add 1 table- _ — 

* ~ Roast Chicken Dressing and Gravy 

spoonful of tarragon vinegar. Freeze to a 


: . J Riced Potatoes Buttered Asparagus 
mush in a rotary freezer, then fold in % pint tienen Ma eesney 


*Frozen Tomato Cream 





of heavy cream, beaten stiff, and pack into Crisp Crackers 
. : : White Nut Loaf Cake 
half-pound baking powder cans, having mix- with Boiled Icing 
Coffee Chocolate Mint Patties 








ture come to the top. Adjust covers, seal by 
smearing the joint with hard shortening, and 
bury in ice and salt (1 part of coarse salt to 3 parts of chopped ice); or 
put into trays of mechanical refrigerator. Let stand 114 hours or longer. 
To serve, remove from cans or trays, slice, and place slices on lettuce. 
Accompany with mayonnaise or other desired salad dressing.—Mrs. 
L. D. H., Burlingame, California. 





Spinach Supreme 


Wash thoroughly 4 or 5 bunches of spinach, ppeemeegmanrones 
and cook in the usual way until tender. Then pollen 
add 1 cupful of milk, and mix well. Put into pag 
a buttered baking dish. Grate 14 pound of He nee ped cdl 
American cheese, cover the spinach with it, | Sliced Peaches Chocolate Cookies 
and bake in a moderate oven (350 degrees) — 
until the cheese is melted and lightly browned. 
Garnish with crisp bacon and serve in the baking dish——NMrs. F. W. L., 
Los Angeles, California. 














Noodles, Veal and Mushrooms in Casserole 


2 thick slices of round of veal 

Salt, pepper, and flour 

3 tablespoonfuls of fat 

2 medium-sized onions, minced fine 


2 four-ounce cans of mushrooms 

1 15-0z. can of tomatoes with puree 
1 package of egg noodles 

14 pound of American cheese 





Wipe the meat with a damp cloth, trim, and 
cut into small pieces about an inch square. 
Season with salt and pepper, roll in flour, and 


ANOTHER 
GOOD CASSEROLE DINNER 
*Noodles Veal and Mushrooms 


fry in the hot fat until brown. When almost ____ in Casserole 
J . * Pineapple and Carrot Salad 
done, add the onions, and continue to fry toa Hot Biscuits Honey 
Lemon Fluff Pie Coffee 








nice brown. Cut the mushrooms small, and 
add, with their liquor, to the meat and onions. 
Put the tomatoes through a sieve and add also. 

While the meat is browning, cook the noodles in plenty of boiling, salted 
water about 10 minutes. When both parts are ready, put into a buttered 
casserole first a layer of noodles, then a layer of the meat mixture, and so 
on alternately until the dish is filled. Bake in a moderate oven (375 de- 
grees) about an hour. Fifteen minutes before serving, sprinkle the grated 
cheese over the top, and return to the oven until the cheese is melted and 
slightly browned. This will provide eight good servings.—Mrs. W. T. W., 
Arroyo Grande, California. 
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aking the Ordinary City Lot 


LTHOUGH most of us are inter- 

ested in modern trends of taste as 
they affect architecture and gardens, it 
is probable that the majority of garden 
lovers are having to meet the problems 
thrust upon them by conditions at hand, 
sometimes of more or less long standing. 
The garden necessarily becomes a com- 
promise between fact and desire, be- 
tween the conditions which must be met 
and the ideal that one would like to 
realize. With this in mind let us con- 
sider ways of revising the old-fashioned 
garden plan to fit our modern needs. 

Fifty feet is perhaps the width of lot 
most commonly encountered within the 
realm of the small home. The depth 
may vary from 100 to 200 feet, with the 
average between these two being most 
frequent. I have stated in a previous 
article that the typical arrangement has 
been, and all too frequently still is, one 
in which the garage is at the rear of the 
lot, with a drive along one side of the 
house to the street in front; that the 
living room faces the street, while the 
kitchen and a bedroom face to the rear. 
This presents a problem in gardening 
that many of us must meet, not an ideal 
condition from the garden standpoint 
and yet a very practical problem to 
discuss. 

Under such conditions the lot is 
divided into two units, the front yard 
and the back yard. Space along the 
sides of the house is insufficient to per- 
mit more than a narrow ribbon of plant- 
ing that acts as a screen or merely a 
decoration against the house walls. How 
can we get the most in use, attractive- 
ness and enjoyment from such a bivalve 
of tillable space unoccupied by build- 
ings? And is it possible intimately to 
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unite the garden with the living portions 
of the house, as has been urged in pre- 
vious articles? In some cases it is not 
possible, but let us analyze our problem 
for it holds potentialities. 


The Front Yard That Was 


The old school, through which we 
have been or are now passing, recog- 
nized the front yard merely as a setting 
or foreground to the house as viewed 
from the street; and there are still many 
instances where this seems to be the 
obvious and perhaps the best treatment. 
In these cases the only attitude com- 
patible with good taste is to recognize 
that the house is at once the dominant 
factor in the picture, to which all else 
is subordinated, and that the lawn and 
trees and shrubs should be composed to 
create as pleasing a frame and setting 
for the house as the planner can create. 

A diagrammatic type plan to follow 
in such instances might call for trees or 
tall shrubs at the sides and back of the 
house to create a frame and skyline, 
with smaller shrubs facing down from 
these to furnish a foundation planting 
in front of the house and at the sides 
of the front yard. Flowers, if used in 
such a scheme, usually are more effective 
when planted against walls or shrubbery 
masses in front of the house or against 
boundary plantings that flank the yard. 
Seldom will good taste permit them te 
appear in detached beds in the center 
of lawn spaces or as circular beds about 
the bases of specimen trees. The picture 
thus becomes the house facade, properly 
framed with trees and shrubs, with an 
open foreground of green turf and per- 
haps the heightened coloring of blos- 
soming shrubs or flowering annuals that 














MAGAZINE APRIL 


nestle into the picture without dom- 
inating it. 

Rarely, if ever, would good taste per- 
mit a sentinel tree to be stationed in 
the center of the lawn space on either 
side of the front walk. This good old 
custom is now, happily, outmoded. 
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Into A Mod 


There are potentialities for many a 
front yard that the old school missed 
altogether. Our modern trend of thought 
that says the home grounds should be 
secluded and planned for the special use 
of its owners instead of the passing pub- 
lic, gives us a new idea for gaining title 
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ern Garden 


to this particular bit of no-man’s land. 
It says, “Why not enclose it with wall 
or planting, screen off the street and 
make it into a livable, lovable garden?” 
Not a bad idea to come from this gaso- 
line age in which the world whizzes by 
in a haze of dust and fumes! And, of 
course, the first step toward the realiza- 
tion of such a garden is the enclosure. 
This may be a wall or a fence, a clipped 
hedge or loosely massed shrubbery; its 
materials and type being determined by 
the house architecture, scale of the yard, 
and size of the pocketbook. 


The Front Yard Modernized 

Having enclosed the yard, its pattern 
and design will then be determined as 
in the case of any garden, with factors 
which we have discussed in previous 
articles bearing heavily upon all deci- 
sions. If it is possible to tie this garden 
into intimate relation with the living 
portion of the house—porch, terrace or 
living room—it immediately assumes 
importance in the daily life of the 
family. An axial relationship may be 
established from a window or a door- 
way, to bring the house and garden 
closer together, permitting the pattern 
to be worked out to harmonize with the 
needs and tastes of the owner. 

If it is to be used as an outdoor room, 
the center portion may be of plain turf, 
or it may be gravelled or paved, with or 
without a pool feature. Flowers may be 
put in beds along its sides, while shrubs 
and vines mass along the outer edge to 
form green walls. Or it all may form a 
garden in which trees predominate to 
cast overhead shade, beneath which 
grass and comfortable seats invite rest. 
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Still another treatment might call for a 
pattern of beds filled with flowers, or 
ground cover, separated by box-edged 
paths, all in scale and in taste with the 
style of house and its owners’ habits of 
home life. 

A front yard done in some such man- 
ner has, it seems to me, much more to 
offer its owner in peace and contentment 
than is ever possible under the more 
prevalent system of revealing all to 
passers-by and conserving nothing for 
home consumption or the personal inti- 
macies of family life. 

The front yard having been thus dis- 
posed of, it probably is time to move 
back along the lot to see what possibil- 
ities there may be for garden develop- 
ment in the remaining spaces. One side 
of the house is quite monopolized by the 
garage drive which leaves room for noth- 
ing more than a few tiny edging plants 
if, indeed, any planting space at all 
remains. The other side of the lot may 
present a space of four or five feet 
between the house and the property line 
which, at best, offers little garden 
opportunity. 

The exposure of this strip largely de- 
termines what may be grown there, 
since it is the tendency of these side 
areas to be either very hot and sunny 
or quite shaded and dark. Shrubs, either 
in broken or solid planting, will afford 
the most effectual screen against the 
neighboring house, but they also shut 
light and air from the windows because 
of their necessary closeness to the build- 
ing. Flowering annuals or perennials 
may be grown along these narrow areas 
if they are properly selected to fit the 
exposure, and if height and mass of 
foliage are not deemed necessary. And 
it may well be that a combination of 
flowers and shrubs will offer the best 
solution to the riddle. It becomes, 
again, a matter of judgment as to what 
will be in best taste under the circum- 
stances at hand. 

If the planting along the sides of a 
house seems to demand wall covering 
and texture more than it does masses 
for a screening effect, a most excellent 
expedient is the use of shrubs or vines 
trained in espaliers against the walls. 
Such plants are simply fastened to the 
face of the building, either directly or 
trained along wires, and kept pruned 
within restricted limits. They may be 
grown to take almost any shape against 
the wall surface, and are often far more 
effective than a clinging, uncontrolled 
vine could possibly be. It is an old 
Spanish custom (or French, or Italian, 
or English) to do this sort of thing, but 
it is something that we Americans have 
been very slow to adopt. Just try one 
on the side wall and enjoy the thrill of 


a new adventure. (Cont. on page 20) 
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IF YOUR PROPERTY 
IS WORTH OWNING .. IT’S 
WORTH PROTECTING 





“Strangers 
won't pick 


MY flowers!” 


ILLIONS of home-owners have 

learned; that flowers cannot 

grow unprotected, that signs, harsh 

words and constant care cannot pre- 
vent destruction and theft. 


But there is one economical and 
effective answer—Chain Link Fence 
made by the Cyclone Fence Company. 

Cyclone offers you protection with- 
out concealment, privacy without im- 
prisonment—promises freedom from 
trespassing, pilfering and neighbor- 
hood pests. It guards your children 
and pets at play. It fits into the 
beauty of your landscaping... 

There are so many ways Cyclone 
Fence can help to enrich home life 
we should like to send you our new 
illustrated booklet. It shows what 
others have done. Tells why Cyclone 
copper-steel Fence, heavily-galva- 
nized, gives you additional years of 
service. Explains our erection service 
and our rigid guarantee of satisfac- 
tion. Be sure to have this booklet 
before you buy fence. Write for it 
now. 


Cyclone—not a ‘“‘type"’ of fence—but 
fence made exclusively by Cyclone Fence 
Company and identified by this trademark, 


(Cyclone Fence 


STANDARD FENCE COMPANY 
Oakland, Calif. Portland, Oregon 
Los Angeles San Francisco Seattle 
Pacific Coast Division of 
CYCLONE FENCE COMPANY 
General Offices: Waukegan, Ill. 


SUBSIDIARY OF UNITED, STATES STEEL CORPORATION 





SUNSET MAGAZINE 








APRIL 


a Kaa 


Making the Ordinary Lot 
Into A Modern Garden 


(Continued from page 25) 


In some ways the back yard of the 
average small place seems to offer very 
little garden possibility from an aesthet- 
ic standpoint. It usually must accom- 
modate an incinerator and clotheslines, 
the garbage can and the garage, and 
serves as a catch-all for things that have 
nowhere else to go. The kitchen door is 
often its only connection with the house. 
And yet good taste, even in such sur- 
roundings, can at least bring order out 
of chaos and is usually competent to 
create a truly attractive garden en- 
semble. 

The garage quite inevitably is near 
the corner of the lot, well to one side. 
This usually gives opportunity to place 
the incinerator and drying yard near by, 
or actually behind it, thus grouping 
these service elements and making it 
possible to exclude them from the main 
garden unit. A lattice or hedge, or a 
large planting where space permits, may 
even screen them most effectively from 
view. Good taste would dictate that 
they at least be made as inconspicuous 
as possible. 

The rest of the backyard space may 
then be studied and planned as one 
would study any garden area. First 
determine the uses to which it will be 
put and the demands placed upon it. 
Will it be used for children’s play, for 
outdoor enjoyment of adults, for open- 
air meals? Must it grow flowers for cut- 
ting or only for garden decoration? Is 
it to be a summer garden, a winter 
garden or one for all year use? What 


else may there be to influence its char- 
acter? 

With these fundamental needs in mind 
one should then determine whether there 
is any axial relationship to the house 
possible of development. If possible to 
step conveniently and pleasantly from 
the house into the garden one gleans 
more pleasure than where the transition 
between the two is awkward. If, on the 
other hand, floor plans, window placing 
and other arrangements are such as to 
prevent close visual unity between the 
inside of the house and the garden, the 
garden pattern must be worked out as 
well as possible under the circumstances. 

Now, with the garden uses and axis 
established, what will good taste tell us 
to do? The first thing to consider is the 
boundary screen which should be as 
complete and effective as possible but 
which, again, is influenced by condi- 
tions. There are times when a high and 
impenetrable screen is desirable, and 
other times when it seems well to bring 
outside features inside one’s own garden. 

After the boundary planting one must 
then arrange the pattern within the 
garden, If one will but consider the 
simple, plain reasons that prompt his 
garden; strive to keep these functions 
in mind at the same time that he plans 
its pattern; and then determine the de- 
sign thoughtfully, with consideration for 
some of the simple rules of balance and 
composition, he will go far towards the 
exercise of good taste in home land- 
scaping. 





Our Garden 
“Step-Child”’ 


Farad of ground under our back 
steps was particularly irritating. 
It harbored little piles of rubbish blown 
around by the wind and in its moist 
shade nursed the weeds to continuous 
growth. The soil was heavy red clay 
so we dug away about six or eight 
inches off the top, and discarded it. 
Then we built a little wall of bricks, 
cementing them together for strength. 
For cement we used the average of 
three parts of sand and one of cement, 
moistened to a consistency that handled 
easily. Then we filled in the space to 








a depth of a foot with good soil, and 
planted a garden. We placed iris for a 
background, cinerarias in the center, 
and a border of violets in front. Now 
in place of ugliness, we have a spot of 
beauty and delight!—Marion Stack- 
able, Watsonville, California. 











Study your garden plan! | 
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FOR UNION brighten-up HOME HELPS 
THAT SAVE YOUR TIME AND MONEY! 


ERE is a convenient new service 

for men and women—the Union 
Supply Agency —now established at 
hundreds of service stations, on the 
Pacific Coast. 

Look for the orange and blue 
Union Supply Agency shield when- 
ever you need home or automobile 
supplies for cleaning, polishing, 
oiling, or renovating. 








bif KILLS 
FLIES QUICK! 


Has a pleasing mint or floral 
scent, which quickly disap- 
pears. Makes a fine atomized 
mist which will not stain walls, 
drapes, or furnishings—yet is 
more effective in killing flies, moths, mos- 
quitoes, etc. ‘ . Pints 50¢ 











stains from all types of apparel. . 


UNION 
SOLVENT SPIRIT 


Removes More Spots.. leaves no ring! 


Aspecial blended preparation of 
extremely high solvent power 
for removing spots and stains. 
Safe, quick and easy to use. Re- 
moves oil, grease, and countless 
. 25e¢ 











Harmless to fabrics. Removes countless 
spots heretofore unaffected vi home dry 
cleaning methods : 


UNION 
SOLVENT SOAP 


Makes solvents clean better! 


Produces same effect with clean- 
ing solvents that ordinary soap 
does with water. Dissolves 
grime, removes soil and stains 
which resist solvent alone. 


- 50¢ 








SOAP CLEANERS 
POLISHES - WAX 
DUSTLESS CLOTHS 
TOP DRESSING 
INSECTICIDES 
HOME LUBRICANT 
RADIATOR STOP LEAK 
RADIATOR CLEANER 
] 


AW 
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AT SERVICE STATIONS 
EVERY WHERE 








RE-TONE 
DUSTLESS 
CLOTH 


A soft, specially 
treated cloth for 
use On autos, fur- 
niture, or any polished sur- 
face. Picks up the dust—not 
simply scatters it. Won’t 
scratch or harm the finest 
finish. Comes in handy metal 
carton. seige 35c¢ 











Every product sold through the 
Union Supply Agencies is guaran- 
teed by the Union Oil Company— 
your assurance of fine quality, fair 
dealing, and low prices. 


Go to your nearest Union Supply 
Agency today for your Spring cleaning 
necessities. It’s easy to “Brighten up” 
with Union Home Helps. 





27 


STOP at this SIGN 



























CLEAN -LUBE 


HANDY OIL 


A highly refined light oil of a 
thousand uses. The perfect lu- 
bricant for all delicate equip- 
ment in home, office or an 
Absolutely pure. Won't -_ 
clog, or corrode. Cuts an pre- 
vents rust. Penetrates “ey. 
Comes in leak-proof spout can. . . . 25¢ 











LACQUER-TONE 


THE EASY AUTO POLISH 


A finely abrasive polish, un- 
usually quick and easy to use. 
Harmless to hands or any fin- 
ish. Equally good for Duco, 
enamel, or lacquer. Produces a hard, dry 
lustre, which will not streak or collect 
dust. Renews and ponte the original 
finish of the car. + « 56a 














= UNION 
LUSTRE WAX 


.. of universal use 
Made of the world’s most 
durable waxes. A paste— 
easy toapply, highly protective. Will water- 
ns less than any other wax. Equally good 

or hardwood floors, linoleum, tile, fur- 
niture, etc. Is practically non-slip as a 
floor wax. Comes in convenient sized 
cans. 1g lb.40c . 11b.65¢ 

















THIS VALUABLE 


FREE? soos 


“Secrets of Success in Home Dry Cleaning. 
24 illustrated pages—full of valuable, an 
heretofore unpublished, information on how to save 
time, labor and money in ‘dry cleaning and dozens of 
home cleaning tasks. Don’t miss your free copy! 


MAIL THIS COUPON NOW! 


UNION O1L COMPANY 


24-page booklet, 


” Has 


much Nise 


Address_ 






803 Union Oil Building, Los Angeles California 


Please send me without cost or obligation, my copy of your 
“Secrets of Success in Home Dry Cleaning.” 
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Children’s meals 
should be 


pleasant 
events 


ONE of the sure ways to make 
children eat happily is to 
serve them Kellogg’s Rice 
Krispies and milk. Those 
toasted rice bubbles actually 
crackle in milk or cream — 
a sound that says — “Listen 
... get hungry!” 


Rice Krispies are nourish- 
ing and easy to digest. Much 
better than heavy dishes — 
particularly at supper. They 
invite sound restful sleep. 


Sold by grocers everywhere 
in the red-and-green package. 
Made by Kellogg in Battle 
Creek. Quality guaranteed. 
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Rules for Cooking Chicken— 
Roasted, Broiled or Fried 


By Bertha E. Shapleigh 


LWAYS, it would seem, mankind 
has enjoyed chicken! So many 
references are made to chicken in old 
cookery books, but usually the recipe 
reads “Take an old cock.” Today, and 
here in the West where poultry farming 
is such a tremendous industry, a chicken 
roasted, broiled or fried is a favorite 
dish. 

Let us consider the roasting; first 
choose a chicken which is young and 
tender, but weighing four or five pounds. 
See that the breast is plump, and the 
legs short; see if the legs move easily, 
not being bound tightly to the body. 
The market man usually cleans or draws 
the bird, cuts off head and feet, and 
cleans the gizzard; some will singe the 
hairs from the body, but that can be 
done at home by holding over a gas 
flame turned high, or over a piece of 
lighted paper in the firebox of the range 
or heater. 

Although the butcher removes heart, 
liver and gizzard, and the crop from the 
neck, the lungs are left in, also the kid- 
neys as they cling to the back. These 
must be removed, and the fingers are 
the very best tool for this purpose. 
When all the dark red bits have been 
removed, wash the chicken inside and 
out in hot water. Some authorities say 
to “wipe” with a damp cloth, but the 
blood needs to be washed out. 

With a clean cloth, dry the chicken 
inside and out, sprinkle inside with salt, 
and the chicken is ready to be stuffed. 

Wash and place the giblets (heart, 
liver and gizzard) in a sauce pan. Cover 
with water, and cook slowly; this water 
will be ready for basting the chicken 
while it is roasting. The giblets may 
be chopped, and either added to the 
stuffing or saved for the gravy. For the 
stuffing use stale bread, finely crumbed, 


Stuffing for Roast Chicken 


3 cupfuls of bread crumbs 

¥% cupful of butter 

I teaspoonful of salt 

\ teaspoonful of pepper 

I small onion, chopped fine 

I teaspoonful of thyme 
Cook the onion in butter; then mix with 
bread crumbs and seasonings. This will 
be fairly dry, but delicious. If a moist 
stufing is desired, cook the bread 
crumbs with onion and butter, then add 
a little of the water in which the giblets 
are cooking. Cook a little more and fill 
the chicken lightly with the mixture, 
reserving a small amount to be put in 





the opening at the neck. It is well to 
cut off the bony neck close to the body, 
but do not cut off the skin. This will 
roll back and may be fastened with a 
few stitches. Some cooks do not sew the 
openings after stuffing the chicken, but 
the bird presents a finer appearance at 
the table if the openings have been 
closed. A small darning needle and a 
spool of coarse white thread may be 
kept in the kitchen for this purpose. 
Have ready a length of clean white 
twine; tie the legs together at the ends 
of the drum sticks, leaving two long 
pieces of string which will serve to truss 
the whole bird. Draw the legs close to 
the body, turn the chicken over, cross 
string over back and pass between sec- 
ond joint and body. Again cross the 
string back of the body, then pass it 
between wings and body, and tie. In 
this way there are no marks of the string 
on the breast or second joints. 

Some authorities advise covering the 
bird with a paste of flour and butter, 
some cover the breast and legs with 
slices of salt pork or bacon. Either, or 
neither, may be done. Place the chicken 
on a rack in a roasting pan; if using a 
gas or electric oven, the broiling pan is 
convenient as it fits the oven, and the 
rack raises the chicken from the bottom 
of pan. Have the oven hot enough to 
crisp the skin without browning it, in 
15 minutes. Do not put any water in 
the pan during that time. 

Have ready a pan of boiling water or 
water from the giblets—say 2 cupfuls— 
and % cupful of butter melted in it; 
with this baste the chicken every fifteen 
minutes for an hour. Pour remainder of 
liquid in pan, and finish cooking, which 
will be in half an hour. Each time you 
baste the chicken, sprinkle it lightly 
with salt. A four-pound chicken will 
cook in 1% hours—but an extra half 
hour in a moderate oven will do it no 
harm. Remove to platter, cut and re- 
move strings, and garnish with celery 
tops or parsley. Make the gravy in the 
pan using 2 tablespoonfuls of flour mixed 
to a thin paste with water; let this cook 
until flour is browned, then finish with 
the liquid on the giblets. Strain; it 
should not be too thick, a thin gravy is 
much more inviting. 

Many people use double roasting 
pans and “self-basting” pans, but there 
is nothing which gives a chicken or any 
roast the flavor that basting often with 
a liquid and fat will give. (see page 30 
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Crowds—Ideas 
—A New Cook Book! 


**Let’s chat awhile about a few such things,” invites Julia 
Lee Wright, Director Safeway Stores Homemakers’ Bureau 


BS was just a few weeks ago I faced 
the interesting group of 4000 women 
you see pictured on this page. The scene 
is the great Philharmonic Auditorium in 
Los Angeles, and it explains, I think, 
clearer than a volume of words, just how 
popular and far-reaching the Safeway 
Stores Homemakers’ Bureau courses in 
‘Kitcheneering’ are. 

“Big cities and small ones, it seems to 
make no difference. They come in 
crowds, every one of the three days of 
the school, to learn about recipes that 
involve no previous preparation, party 
dishes, new salads, cake making, vege- 
table cookery and so on. Of course it 
makes us happy to know that our efforts 
are appreciated. 

“*Kitcheneering’, it seems, is the 
watchword throughout Safeway Land 
this spring. Why shouldn’t it be? For 
don’t we all have our reasons for renewed 
interest in the kitchen and the possibil- 
ities for fun and profit it offers us? 

“Our Homemakers’ Bureau is under- 
taking this plan of an extensive course 
on cookery and home entertainment 
ideas on pretty much of a wholesale 
scale this season. Over 130 cooking 
schools in as many towns are being con- 
ducted by our trained staff of home 
economists absolutely FREE to all 
women who care to attend. I feel it’s 
an opportunity you'll enjoy immensely. 
So if a Safeway Stores Cooking School 
hasn’t yet been announced in your local 
newspaper, just be patient . . . watch 
for it . . . we’re getting around to each 
locality just as fast as possible. 

“These ‘Kitcheneering’ Cooking 
Schools for Western women are just one 


phase of helpful activity for which the 
Safeway Stores Homemakers’ Bureau 
was organized nearly three years ago. 
The Bureau is a brand new idea in food 
store service. Its sole aim is to make it 
easy and simple for you to get authori- 
tative answers on such every-day ques- 
tions as meal planning, fun at home 
parties, making the family income go as 
far as possible, help to brides, and the 
like, and all without one cent of cost 
to you. 


“For instance, do you sometimes wish 
you had a new and dependable recipe for 
a different kind of dessert . . . or would 
you like a new slant on meal planning 


for restricted budgets . . . or would you 
like some new and modest ideas on enter- 
taining? Ideas for cutting corners on 
expense or managing your home? 


Feel Free to Write Me 


“Well, believe it or not, that’s just 
the job our Safeway Stores Home- 
makers’ Bureau is here to do for every 
SunseT Magazine reader who wishes to 
avail herself of the service. It’s free. 
Just address your request to me, Julia 
Lee Wright, together with a long, 
stamped, self-addressed envelope and 
the Bureau will promptly reply. 

“And another thing. Do you listen 
in to the Homemakers’ Bureau radio 
program over the National Broadcasting 
Company’s Women’s Magazine of the 


Air? Every Friday at 10:30, Pacific 
Time, we tell our listeners about some 
timely hint for preparing new, appealing 
dishes, entertaining, or some other sub- 
ject of interest to every homemaker. 
You will be repaid, I am sure, for the 
time you give to our broadcasts. 


. . - - and the Cook Book! 


“T do hope you will plan on getting 
your copy of my new cook book, ‘Re- 
cipes You'll Enjoy’ right away . . . for 
they are going mighty fast. We have just 
filled it with the cream of the Bureau’s 
recipes and ideas on entertaining and 
table etiquette that are of special help 
to Western homemakers. Every recipe 
is not only practical, but inexpensive too. 

“This 200-page book is the new loose- 
leaf type with washable covers in your 
choice of Chinese Red, Lemon Yellow 
or Sea Foam Green. It has a most 
complete celluloid tabbed index too. 
The pages lie flat when opened. Isn’t 
that an advantage you’ve always 
wanted? Just send your name and ad- 
dress and $1.00, plus 15c for postage if 
you live in Denver or West. In ordering, 
please state your choice of cover color. 
(25¢ if you live East of Denver.)” 

Till I hear from you, 


pda 


FEWAY STORES, INC. 
HOMEMAKERS’ BUREAU 


Box 660 Oakland, California 
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FRANCES LEE BARTON’S 


RADIO COOKING SCHOOL 


NOW ON 
FAR WEST NETWORK! 
Bil]: Los Angeles... ......0. 0056s 11:15 A.M. 
KON Poclame so... ...0000sc0e% 11:15 A.M. 
KPRC San S2eGCis00. .........5.2.0025 11.15 A.M. 
6 Be eee 11:15 A.M. 
SL poate tice City... ..... 0. 02 oe 11:15 A.M. 
Ba IEE Socios <<ir- ss ssa 10:15 A.M. 
Tugspays: recipes, menus, and house- 


hol 


Tuurspays: home baking* 


Management 


ETTER MEALS and time saved in 
planning them! The fine points 
about baking that you've always 
wanted to know! 
Into these practical demonstrations, 
Frances Lee Barton puts sound home 


economics and the real experience of a | 2 hours, or until the second joint can be 


home-maker and the mother of eight. 
As she broadcasts she is measuring, 
mixing, etc.—right beside the| 
microphone. These cooking classes are 
broadcast from General Foods’ Radio | 
Kitchen. 


Bulletins covering each broadcast, 
including detailed methods and recipes, 
are mailed regularly to enrolled mem- | 
bers. Last year nearly 150,000 women | 
enrolled. 


Listen in—and find out how to join | 
this modern Cooking School of the Air. | 
DHKE 


At time of enrolling, each member receives 
this attractive green ring binder, planned to 
hold bulletins for the entire year. 





*A special bulletin, *‘Cake Making at 
High Altitudes,’’ is sent to enrolled lis- 





APRIL 


Suggestions for Stuffing 


In the recipe on page 28, use 14 cup- 
ful of finely cut cooked celery, and 
moisten with the celery water. Omit the 
thyme. Cook small seedless raisins in 
water until plump, add raisins to bread, 
and moisten with some of the water. 
One-half cupful of raisins will be sufh- 
cient for the above amount of bread. 
Chop the cooked giblets fine and add, 
moistening with the water in which they 
were cooked. Finely cut pecan or walnut 
meats may be added to the bread, keep-| J 
ing the stuffing a dry one. 

If the chicken be an old one, and 
likely to be tough, it may be steamed 
for an hour, and then roasted for an 
hour. Or simply boil the whole chicken, 
using this rice stuffing: 


Rice Stuffing 


1 small onion 

3 tablespoonfuls of salad oil or bacon fat 

1 tablespoonful of green pepper, chopped fine 

¥% cupful of washed rice 

1% cupfuls of water 

¥% teaspoonful of salt 

¥% teaspoonful of pepper 

1 tablespoonful of parsley, chopped fine 
Fry the onion in the oil or bacon fat 
until yellow, but not browned; add 
chopped pepper and rice and fry for 
five minutes. Then add seasonings and 
water and boil until rice is soft but not 
quite cooked. Add parsley and stuff the 
chicken with this rice. Sew and truss 
as directed for roast chicken. Place on 
a small rack in a kettle and add three 
pints of boiling water, one small onion, 





| 
| 
| 














teners in mountain regions on request. 


one or two slices of carrot, and a stalk 
of celery. Cover kettle and simmer for 


easily pierced with a fork. When the 
fowl has cooked for an hour, add % 
tablespoonful of salt and a little pepper. 
When ready to serve, remove chicken to 
platter, cut and remove string with 
which it was trussed, and pour around 
it a sauce made as follows: 


Sauce for Boiled Stuffed Chicken 


3 tablespoonfuls of chicken fat or butter 

4 tablespoonfuls of flour 

1 teaspoonful of salt 

A little pepper 

2 cupfuls of stock in which the chicken was 
cooked 

\% cupful of cream or evaporated milk 

¥% cupful of peas 


% cupful of cooked diced carrot 


Cook butter and flour together, add the 
strained stock, salt and pepper; cook 


jtva good. idea~ 


when preparing 
small fish such as 
trout or surf fish, 
to use scissors to 
cut off their heads 
and to slit them 
for cleaning. Stout scissors are equally 
useful in splitting duck or other small 
game birds when they must be divided 
for serving. The work can be done 
much more quickly than with a knife. 
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The modern 
woman today 
relies upon 


HastT “Mop 


to help with the task of washing dishes, Itis 
Gottschalk’s Metal Sponge in a new form. 
Patented cushion prevents scratching and 
makes it easy to reach co-ners and crevices. 
At five- and ten-cent stores, grocery, 
hardware and department stores. 
METAL SPONGE SALES CORP’N 
Lehigh Ave. and Mascher St., Phila., Pa. 
Made by the manufacturers of 


OTTSCHALKS 





THE ORIG/INAL-SAN/TARY 


METAL SPONGE 





Have you ever thought of using a 
roller window shade to curtain the front 
of your open cupboard? 








URNETT’S “fa- 
mous since 1847” Ex- 
tracts are now sold in 





this new, sturdy bot- 
tle. Will not tip over 
easily. Made of am- 







ber light protecting 
glass. Send ten cents 
to us, 437 D Street, 
Boston, for copy 
of “Doubly Deli- 


cious Desserts.” 











































ng a 
front 




















* SUNSET MAGAZINE 


—y 


(mole? 25, i 
B A K | rm ¢ 





DIFFERENT 
About Oil? 


OF COURSE, you have used cooking and 
salad oils for years. You know the results 
various kinds give you...and perhaps you 
feel that Globe “Al” is just another good 
oil...one you may try someday. But don’t 
put off that “Someday”... for Globe “Al”’ 
Oil will give you new knowledge and ap- 
preciation of what oil should be. Globe 
“Al” Oil is a new type of oil... pure 
Sesame. It is different and better... without 
equal even among fine imported products 
... yet it costs no more than any good oil. 
But what a difference it makes in salad 
dressings, fried foods and bakings. Order 
a bottle or tin today and try it for every 


culinary use. 








Globe “Al” Oil comes 
in pint and quart bot- 
tles and in quart, half 
gallon and gallon cans 


y.\ ne)! 


until thickened. Add cream, peas and 
carrot dice, and season more if needed. 
Over chicken and sauce sprinkle 2 table- 
spoonfuls of parsley, chopped fine; serve 
at once. 

Can any dish be more inviting for a 
spring luncheon than a well broiled 
chicken served garnished with water- 
cress and toast points? 

For broiling, the chicken must be 
young and tender, so that it will cook 
in 30 minutes. A bed of coals is ideal 
for broiling, but with gas and electric 
broilers, it can be done easily. Place 
the cleaned, washed and dried chicken, 
skin side down, on the broiler rack. It 
may be simply split down the back or 
cut in halves, but in the cavities place 
I or 2 tablespoonfuls of butter, and 
sprinkle generously with paprika and 
salt. Place under flame, but at some 
distance so that the bones will not 
blacken, and cook ten minutes. Turn 
the chicken so that the skin side is up, 
and finish cooking, basting frequently 
with the butter (add more if needed). 
When a golden brown all over, remove 
to platter, and pour the melted butter 
around the chicken. 


If desired, pieces of toast may be 





placed under the chicken, and a little 














water added to the butter before pouring 
over the chicken will make a thin gravy 
which softens the toast. Garnish with 
watercress or parsley. 

No one can fry chicken as can a 
southern cook. The directions which 
follow are those given me by a colored 
cook whose fried chicken was famous. 
Choose chickens weighing about 3 
pounds; clean and cut into four pieces. 
Roll pieces in flour mixed with salt and 
pepper. In an iron frying pan put butter 
and other shortening in equal parts, | 
having enough, when melted, to cover 
pan to a depth of half an inch. When 
this fat is hot place in it a peeled onion 
left whole, and the pieces of chicken. 
Cook, turning to have pieces even in 
color, until a good brown, which will be 
in about 15 minutes. Remove pieces to 
a pan, pour around them the fat in pan 
and half a cupful of boiling water. Cover 
pan, place in a moderate oven and cook 
for 15 minutes, or until ready to serve. 
This chicken is tender and moist, but 
beautifully browned. 












to use leaves for place cards at a 
typically western, informal dinner. 
A Sunset reader recently used green 
and yellow leaves of the Royal Apricot 
for this purpose, lettering on the 
names in black ink—using a blunt 
pen for the purpose. The leaves can 
be selected with an eye to carrying 
out the color scheme of the table. 
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AS EASY AS 


2+2 


Nothing could be easier than biscuit- 
making with Globe “A1” Complete 
Biscuit Flour. You merely add liquid, 
stir, roll out and bake. The process 
is so simple...so easy...that even the 
most inexperienced cook can make 
perfect biscuits at the first trial. Every- 
thing is in the mixture... famous 
Globe “A1” Flour...a shortening spe- 
cially refined by Globe Mills. .the finest 
of baking powders...everything but 
the liquid. Try Globe “A1” Complete 
Biscuit Flour and you'll have light, 
fluffy, delicious biscuits every time. 


A Theater Ticket 
in Every Package 


When you open your purchase of Globe 
“A1” Complete Biscuit Flour, you'll find 
in the top, a free theater ticket...a fully 
paid admission for children under 12 or 
a partly paid admission for anyone over 12 
...good at 250 theaters in California...an 
additional “treat” from Globe Mills. 













HEAR 
“Globe Headlines” 
8 P.M.-Tues., Wed., 
Thurs. and Fri—Don 
Lee Chain 
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COLOR SCHEME 
SERVIC 








Here is what you have always hoped someone 
would do. Fuller has had it in the making for 


five years. Eighty beautifully harmonious color 


schemes, all in one book. All original. All 
modern. All authoritative. All easy to achieve; 
complete directions. A wide choice of color 
combinations for every room in the home, as 
well as the exterior. Before you do any paint- 
ing yourself, before you call in a painter 

you'll want to see this unusual exhibit. It costs 
nothing to consult it. Jt «was made to help you. 
Fuller Paint Dealers and Fuller Paint Stores, 
where the book is now on display, will con- 
sider it a pleasure to show it to you. But please 
remember, this 200-page work is not for sale, 
nor for public distribution. See your local 
Fuller Paint Dealer or Fuller Paint Store. . . . 
“Color in the Home” was produced by W. P. 
Fuller & Co.—largest paint manufacturers in 
the West—as a contribution to the Better- 


Homes movement. 





eTELL YOUR PAINTER ®@ 

After you've picked out the color scheme that you like, 
your painter will be glad to look it up at a Fuller Paint 
Dealer or Fuller Paint Store. Fuller Paints are used 


by all good painters throughout the Western States. 
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Your Home 


Questions Answered 


Please tell me what to use for draperies in an 
east bedroom? The morning light wakens me too 
early so I would like something that shuts out the 
light and yet it must be decorative. The walls are 
plain green paper—Mrs. N. H. A., Oswego, 
Oregon. 


There are very few desirable fabrics 
for bedrooms that, by themselves, will 
keep out the light. The best way to do 
this would be to line and interline the 
fabric you choose, and hang your side 
draperies with wooden rings and pole, 
so that they may be drawn back when 
desired. Printed linens, cretonnes and 
chintzes are all very popular today for 
bedrooms. 


What kind of rugs do you advise me to buy for 
a house I am renting? I fear that any I now buy 
will not fit another house and I do not care for 
small scatter rugs—Mrs. F. E. B., Seat le, Wash- 
ington. 


Buy plain broadloom carpet for your 
rooms and have it made up into the 
desired rug sizes. These rugs could later 
be cut if necessary, and used in bed- 
rooms and the new floor coverings could 
be purchased for living and dining room 
in suitable colors and sizes. 


Would there be too much color and confusion in 
my living room if I have the Chesterfield, wing chair 
and draperies of he same prin ed linen? There are 
French doors and hree groups of windows in this 
room.—Miss L. B. D., Alhambra, California. 


It is customary, and very correct, to 
cover one or more pieces of upholstered 
furniture in the same linen as the drap- 
Which piece, and how many, 
would depend on the wall space avail- 
able, and the position of the upholstered 
article. If, for example, all your win- 
dows are on two sides of the room, and 
your Chesterfield is on the other side 
of the room, I would cover this large 
piece in the linen. This would distribute 
design and color around the room and 
give a balanced effect. Chairs that are 
to stand against draperies should be 
covered in a plain fabric—I would sug- 
gest a linen of a color taken from the 
drapery fabric, or, you might get some 
other material with a fine stripe or small 
allover design—the object being to pre- 
vent any confusion of design between 
drapery and upholstery fabrics. Two 
chairs may be covered alike, or all may 
be different, as you prefer. 


My living room and dining room are papered 
at present and I would like to change the wall finish 
and have them painted. Is it possible to paint over 
existing wallpaper?—Mr. H. McD., Torrance, 


California. 


In order to paint a room that is at 
present papered, it will be necessary to 
have all the wallpaper removed. The 
next step depends on the condition of 
the wall under this paper. If in good 
condition, it could be painted immedi- 
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A tool closet built into one corner of the 
garage will help to keep the building neat. 
Here garden tools as well as auto equip- 
ment may be stored. 













THE ALADDIN LAMP gives a 
brilliant white light. Clean, odorless, 
simple and safe. Unequalled for 
economy. Lowest price at which this 


lamp has ever 
$52. SHADE Ave TRIPOD EXTRA 


sold. ONLY 
ASK YOUR DEALER on WRITE FOR CATALOG 


MANTLE LAMP ©. 


7215.£. YAMHILL ST, PORTLAND,ORE. 
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ately without further preparation, re- 
quiring two or three coats of oil paint, 
the last coat being stippled if desired. 
However, if the wall is not in good con- 
dition, it would have to be resurfaced 
with a thin coating of plaster and then 
painted. An alternative would be to 
cover it with canvas, which also requires 
a perfectly smooth wall before applica- 
tion. This in turn can be painted and 
stippled. 


My Spanish home has several niches in the walls. 
There are two in the hall, one over the licing room 
fireplace and two others on another wall. What 
should I place in these niches to decorate them?— 
Miss F.W. Y., Phoenix, Arizona. 


These niches in the old Spanish homes 
had a very definite place in the life of 
the family, they were used for small 


shrines and contained an image or | 


candle. Today, they may be decorated 
with a colorful piece of pottery or some 
good piece of bric-a-brac. Majolica 
seems particularly appropriate because 
of its traditional association with things 
Spanish. 

The rooms in a home on a large ranch we have 
purchased are very dark. There is a large porch 
around the house and big overhanging trees. What 
can we do to lighten these rooms?—Mrs. A. K., 
Eugene, Oregon. 

It is wonderful what may be accom- 
plished with a can of paint and a brush. 
Dark woodwork should be painted light. 
Walls should be tinted a warm cheerful 
color and gay fabrics should be used in 
draperies and upholstery. I have sent 
you a color card with suggestions 
marked, together with a sample or two 
of printed linen to show you the kind 
of fabric that would improve your room. 


I have a very beautiful convex mirror with gold 
frame and eagle. Should I hang itin the living room, 
and is there a particular name for this style mirror? 
—Mrs. W. L. E., Spokane, Washington. 

A Girandole mirror—for that is its 
name—may be hung over the mantel, 
sideboard or a console table. This type 
of mirror was used very much in the 
time of Washington and goes best, there- 
fore, with the mahogany furniture of 
that period. All original mirrors had 
candle holders at each side and the con- 
vex glass served as a reflector. 


Please tell me how to hang a large tapestry panel. 
The size is about six feet long by five feet tall and I 
wish to hang it on the wall above a large sofa.— 
Mrs. H. 8. T., San Clemente, California, 

A tapestry panel should be lined with 
plain linen and hung loosely from a rod. 
The recommended way is to sew a strip 





of buckram along the top back edge and | 


sew rings to this at intervals of about | 
These rings should not be | 


six inches. 
seen above the tapestry. An iron or 
brass rod is then fixed to the wall by 
means of small brackets and the panel 
allowed to hang from this. Do not 
stretch taut, and do let it hang as near 
the wall as possible. It is best to hang 
it fairly high so that the bottom clears 
the top of the sofa.—Edgar Harrison 
Wileman. 
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MARVELOUS , ISNT IT ? | ! 
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LMOST every woman has 
her heart set on some 
day owning an electric 
range. It is so wonderfully 
modern, so superior for 
cooking, so pleasing to look at! 


Yet some women may be delay- 
ing their enjoyment because they 
believe an electric range costs 
somewhat more to operate. 


Perhaps you have thought that, 
too. 

If you have, please don’t hold 
the idea another moment! The 
tremendous advantages of cook- 
ing by electricity — immaculate 
cleanliness, automatic conven- 
ience, absolute temperature con- 
trol — these, and all the rest, are 
easily within your reach. 


Ask your lucky friends who are 
already cooking electrically. You'll 
be amazed to learn how cheap 
electrical cooking costs run in your 
locality. And bear this in mind. 
An electric range in your kitchen 
reduces the rate you pay on elec- 
tricity for other household services 


AND I NEVER DREAMED 
COOKING BY ELECTRICITY 
COST SO LITTLE 











a 














—the current you use for 
heating, appliances, etc., will 
cost you less if you cook by 
electricity ! 

See your dealer, your elec- 
tric light company or send the at- 
tached coupon to this impartial, 
non-profit organization supported 
by all branches of the electrical 
industry as an advisory bureau to 
serve users of electricity. 
PACIFIC COAST ELECTRICAL 
BUREAU. Department A-1. 
447 Sutter St., San Francisco; 
601 W. 5th St., Los Angeles; or 
848 Roosevelt St., Fresno. 


Please send me without cost or obliga- 
tion, information on: 





Electric Red Seal 
Ranges Wiring 
Electric Outdoor 
Refrigerators Lighting 
Name: sis 
Address: sn 
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good eaters appreciate 





A bottle of A. 1. 
Sauce on the table 
promises wondrous 
flavor — flavor as 
important to the 
good seasoning of 
food as salt and pepper .. . Have it on 
the table beside your meat, fish, baked 
beans, tomato juice, or cheese dishes. 
You'll eat heartily and high... A. 1. 
Sauce is sold by all grocers and delica- 
tessens — ask for it in restaurants, too. 
Recipes with every bottle. 


G. F. HEUBLEIN & BRO. Hartford, Conn. 


M A WHOLESOME RELISH @ 
















Ie actually does make pancakes and 
waffles taste extra light and tender— 
this glorious tasting syrup. What de- 
licious maple goodness! Vermont and 
Canadian maple blended with fine cane 
sugar. It glorifies your pancakes and 
waffles. Children love the funny little 
people on the Log Cabin Tin. Try it 
today! A product of General Foods. 








| If the weather is warm, pack fish in ice 


APRIL 


Sunset 













933-6 


KITCHEN 


GERs C/#é 


For A Savage Feast Try 
Barbecued Salmon 


By Paul Liston 


Ane the deep forest playgrounds 
or beside the restless sea, tinned 
food and even pots and pans seem 
strangely out of place; they lack the 
picturesque quality which blends into 
Nature’s masterpiece, the Great Out-of- 
Doors. Aside from this consideration, 
modern dishes fail to do their share in 
transporting us away from the dreary 
routine of everyday life. Our camping 
menus should be novel; they should be 
prepared without the use of electrified 
kitchens or their equivalent; and most 
of all they should be tasty and good. 

Chief among foods of this nature 
especially suitable for the Pacific North- 
west, is Barbecued Salmon. Anyone 
who has tasted this piquant meat will 
agree that its flavor is a gastronomic 
thrill. And strangely enough, consider- 
ing the delicacy of the finished product, 
its preparation is amazingly simple—so 
much so that even the first attempt 
should be successful. 

Good varieties of salmon can be had 
at almost any time of year, either from 
the markets, or, if one is so inclined, 
from salmon bearing streams during the 
fishing season, or the sea itself. Out-door 
barbecuing, however, is essentially a fine 
weather game, to be played only when 
the sky is bluest and the storm gods are 
napping. Any warm day in spring, sum- 
mer or fall is suitable. Of course bar- 
becued salmon is equally delicious dur- 
ing cold and rainy weather; and if some 
sort of shelter can be provided to barbe- 
cue under it can be prepared success- 
fully and comfortably despite rain and 
storm. 

One of the most desirable features of 
barbecued salmon is the ease with which 
large gatherings can be served. In fact, 
a hundred can be fed with little more 
effort than ten. 

Here are the directions: 

Tue Satmon—Procure strictly fresh 
fish. One pound “on the hoof” for each 
person to be served. Silver, Spring, and 
Sockeye are the best varieties of salmon. 





until ready to use. ‘This is important. 

Tue Fire—Start the fire four hours 
before serving time. Choose a level 
cleared spot away from any inflam- 
mable material. The fire should be long 
and narrow (one foot wide and three 
feet long for one or two fish. Add three 
feet in length for every two additional 
salmon). Start it with anything handy, 
but feed it with half-dry alder poles. 
If no alder is available use any hard- 
wood, such as vine maple or maple. In 
cooking, a slow steady fire should be 
maintained. 

Tue Racks—Frames, against which 
the fish are supported during the process 
of barbecuing, are built by placing a rail 
the length of the fire (on both sides if 
more than a single salmon is to be bar- 
becued) supported by stakes at each 
end. This rai! should be about two feet 
from the fire and eighteen inches above 
the ground. 

PREPARATION OF SALMON—Using a 
sharp knife, with plenty of water at 
hand, scale and clean the salmon in the 
usual manner. Then cut out the back- 
bone by making an incision down each 
side of it on the inside (flesh side) of the 
fish, being careful not to cut through 
the skin. After the backbone has been 
removed the fish can be flattened out, 
flesh side up. It is in this position that 
two long wooden skewers, half an inch 
in diameter, are thrust entirely through 
the body of the fish from side to side, 
so that they project about ten inches on 
either side. A distance of twelve inches 
or more should be left between the 
skewers. Either before or after the 
skewers are put in place, salt should be 
generously rubbed into the fleshy side 
of the fish. There is little danger of 
using too much salt, since a good share 
of it is lost in cooking. 

Tue Barspecurnc—An hour has been 
consumed in preparation, and now for 
the long process of cooking. The salted 
and skewered fish are stood against the 
rails, supported by the ends of the 
skewers, in a slightly slanting position. 
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The flesh side must be toward the fire. 
The fire should, by this time, be burning 
evenly with a hot bed of coals under- 
neath. Leave the salmon in this position 
until they are cooked through and 
through. There is more or less variation 
in cooking time due to variable factors, 
so one simply has to use his best judg- 
ment; but remember, it is a matter of 
hours, probably two and a half or three. 
There is nothing the cook can do during 
this time, as far as barbecuing salmon 
is concerned, except keep that slow even 
fire, so necessary to success. When the 
salmon are thoroughly done, and not 
before, turn each fish around with the 
skin side toward the fire and allow it to 
cook an additional half hour. This 
process adds much to the flavor of the 
finished meat by driving the oils, which 
have collected in the skin, back through 
the meat. If this is not done the meat 
will be dry. 

That’s about all. Instinct will do the 
rest. No one needs be told how to eat 
this primitive and delicious food. But 
don’t forget the fire. Put it out to the 
last cinder. 

Editor’s Note—This department is 
for men and men only—no women con- 
tributors allowed here. So round up 
your recipes, you men who boast about 
your cooking, and send them to The 
Sunset Kitchen Rangers’ Club, SUNSET 
Magazine, 1045 Sansome St., San 
Francisco. Anything from 100 to 1000 
words will be considered and all items 
printed will be paid for at regular rates. 





You Can Grow Orchids 


(Continued from page 17) 


early fall, they must not become either 
parched or saturated. A good test for 
the soil is to take a small quantity in 
the palm of the hand. Squeeze it tightly. 
If it crumbles and falls apart, it is too 
dry. If it binds together and moisture 
comes out on the hand, it is too wet. 
The ideal growing condition is a happy 
medium between these two. 

Fertilizers should be used with great 
caution. From practical experience, | 
have found that lumps of dried cow 
manure the size of walnuts can safely 
be inserted, four around each plant, say 
once in May and once in August. 

Winter care consists in seeing that 
they are kept free from decaying leaves 
and that water does not remain around 
the planting. In the spring, cultivate 
the surface of the soil with a hand fork 
and add a top dressing of the mixture 
suggested for their planting. 

If these few simple remarks are fol- 
lowed, you will have something growing 
that will not only interest you yourself, 
but that your garden-conscious friends 
will find more fascinating than the ma- 
jority of uncommon subjects. Should 
you desire additional information on 
hardy sub-tropical or tropical orchids, I 
shall be glad to help you. 





Your Son . . - will develop in health and 


personality and will enjoy comradeship of fine boys and 
counselors as a camper at the— 


LOKOYA 
BOYS CAMP 


(Two Hours Drive from San Francisco Bay Cities ) 


E WILL develop real swimming ability in our 75,000 
gallon filtered pool. He will enjoy sports, nature lore 
and other crafts. 


LOKOYA is a superior private camp where the individual 
needs of each boy are studied and met by trained staff 
members. 


LOKOYA BOYS CAMP is located eleven miles Northwest 
of Napa, California, in the heavily forested coast moun- 
tains. It is easy of access and is remarkably free from 
accident hazards. 


CAMP FEES ARE GREATLY REDUCED 
FOR 1933 


Write Today for Complete Information. 








PAUL FLEGEL, 


917 Carmel Ave., Berkeley, Calif. 


Send information concerning LOKOYA BOYS CAMP. 


IEE OEE ET EGE FO ET EE EE eae . Boy’s Age 





















































































Can Be Yours If You Do 
As Film Directors Advise 








KAY FRANCIS 
—a Warner star, 
soon to appear in 
“*The Keyhole’’ 


Here’s a quick, safe way to gain clear, 
sparkling eyes like those you admire on 
the screen. Just apply Murine daily as 
advised by directors of Warner Bros. 
Pictures, who keep it constantly in the 
studios for use by Kay Francis, Bebe 
Daniels, Joan Blondeli, Barbara Stanwyck 
Loretta Young and other famous stars. 


An eye specialist’s formula, Murine con- 
tains 10 ingredients (no belladonna) 
which act remarkably to brighten the eyes 
and clear up any bloodshot condition. Get 
a 60c bottle from your druggist and apply 
a few drops each night and morning. 
You’ll note an immediate improvement 
in the way your eyes look and feel! 


J nn ns 


EYES 


Setting-Up Exercises 
for Your FACE— 


LIFT SAGGING MUSCLES 
REMOVE DOUBLE CHIN 


Kathryn Morray’s 5-Minute-a-day Facial Exer- 
cises, by strengthening flabby, drooping mus- 
cies, help to benish crow's feet. double chia, 
sagging cheeks, sallow complexion, etc 
a: d restore ip a sate. natural was the 
B blcom and animation of y uth. Nomas 
sage no Iotions no straps— no skill 
= required, Results assured. 15 years of 
successful use. Book /ree/ 

Write today! 

KATHRYN MURRAY 

Suite 574, 5 So. Wabash Ave, Chicago 




















For Baby’s Tender Skin 
Cuticeura Taleum 


Medicated and pure, it prevents chaf- 
ing and assures Baby’s comfort. 


Price 25c. Sample free. 
Address: **Cuticura,” Dept. 11K ,Malden, Mass. 


















Ask your dealer to show 
you the new 


Moore 


Aluminum Push-Pins 
Can be inserted in walls by hand 
or driven in with a hammer. 
Six for 10 cents 
MOORE PUSH-PIN CO. Philadelphia 
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Western 
Health and Beauty 
By Barbara Lenox 


E have all been made so hand 

conscious in the last few years, 
that today, despite maidless homes and 
reduced incomes, we are still expected 
to have young looking, smooth hands. 
Fortunately smallness is no longer a 
mark of beauty, so it does not matter 


1933 





if your fingers are long or short, as long 
as your hand does not look “old.” For 
the woman of leisure, with a generous 
allowance for beauty aids, the problem 
is comparatively simple; but what can 
one do. with hands that are flying con- 
tinually from dish pan to wash tub, into 
dye pots and out of soapy pails, and 
with a limited number of dollars to 
spend on beauty aids? 

Again clever housewives are finding 
ways and means of solving this problem 
despite discouraging handicaps. One of 
our readers tells us that she has found 
it helpful to reverse the usual process of 
applying a bit of lotion after dishwashing 
or other household tasks; instead she 
uses the lotion before beginning work, 
and we think this is a wonderful idea. 

This creaming before work process is 
somewhat like putting on_ invisible 
gloves. If you are going to have your 








| hands in water for some time, it is well | 
to use a cream, and rub it thoroughly | 
|into the skin. Olive oil will do, or olive | 
oil and lanolin mixed half and _ half. | 

| After you finish your work, give your | 
|hands a good shampoo with a bland | 
|soap and apply more cream or a hand 
lotion. The reason hands get so unpleas- 
antly rough after working in water is | 
that all the natural oil is dried out of 
the skin, and skin, like leather, needs oil. | 

The glove habit is of course a won- | 
derful protector for hands, but perhaps | 
you are one of those who simply can’t | 
wear gloves while working; just give 
your hands an extra dose of cream and 
go ahead. And always be sure to dig 
your nails into a cake of white soap 
before housework. This will prevent the 
edge of the nail from becoming soiled or 
stained. If you simply can’t wear gloves 
during the day, try wearing them at 
night. Any loose pair of cotton gloves 
will do. Slip them on after thoroughly 
massaging the hands with cream. Do 
this for a month, and you'll find the skin 
has grown soft and smooth, charming to 
look at, and pleasing to the touch. 

For very dry hands, a weekly bath 
in warm olive and castor oil mixed half 
and half, is beneficial. Hold the hands 
in the oil for about ten minutes. Dry, 
brittle nails are also helped by this 
treatment. Ridges in the nails or an 
extremely scaly condition of the skin 
usually indicate an internal disorder. It 
is helpful to remember that the skin is 
an organ like any other organ of the 








| body, and usually it suffers when some 















Full weight — 14 
oz. of seed. The 
big package. 


A Better Bird Seed for Better 
Birds and Better Song 


The gayest, happiest singers are the birds 
who are healthiest—and that is why, out of 
75 years of experience with thousands of live 
birds, Robison’s Sunshine Vitamin D Bird 
Seed has been developed. Fine, selected seed 
is rendered dust-free and enriched with the 
sunshine vitamin .. . the one food element not 
otherwise found in your bird’s normal diet. 


Try a package of this BETTER bird seed 


Robison's 


pies 2 —. 


Bird Seed 


PATENT PENDING 


Ask your dealer for it 


—or, if he cannot supply you, send his 
name and 15¢ for full size trial package to 


ANSEL W. ROBISON 
40 O'Farrell St., San Francisco, Calif. 











For Your Boy CAMP TRINITY 

Offers A VACATION IDEAL 

Term bore only will be accepted for this 

camp And they will have six weeks filled with 

riences that make boys into real men, depend- 

ble, self reliant, courageous, confident, alert men- 
calty, strong physically. 

Camp Trinity is a mountain ranch home of 455 
acres and offers all the thrilling experiences of a 
big western ranch combined with the character 
building inspiration of the mountains, forest, and 
stream. 

PROGRAM. The program includes fishing, swim 
ming, horsemanship, nature study, native Indian 
lore, canoeing, panning and sluicing fer gold, 
woodcraft and handicrafts. Music, stories, songs, 
and a camp fire fill the evenings. A week’s pack 
trip into the back country concludes camp. 
SERVICE-COST. Our very limited registration, 12 
boys only, makes possible our ex< y careful 
and personal attention to your boy’s individual 
needs. 

Camp period is six weeks, June 19 to August 1. 
One fee covers all expenses, there are no extras, and 
you will agree our rates are reasonable. 

Write today for compe details. 


Grover A. A. Gateny A. B 





. A. Director, 


Rt. 1, Box 686 C, Fresno, are ay 
Send ‘information regarding Camp Trinityfor my boy 
Names cccccccccccccccccccccccsocccees rere tee 
Address.......- PE TT TT Ce ere 
Cur. x. a ieiatiiaie PRET nes Pre neee COOP EEE 
‘o serve Bay Region peaeaee 
Robert L. Haynor, 560 57th St., Sakia mat Calif. 
Phone Oakland 6068-W 
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@ The Sprig Boat is not only 
the greatest value ever offered 
but the finest boat ofits typeto 
be found anywhere. Designed 
bya veteran boat builder, made 
of genuine clear, dry Pacific 
Coast Sitka Spruce, precision manufactured to as- 
semble easily, every part to fit perfectly. Ideally 
adapted for outboard motors. 


SAFE, STURD Y—14 feet long, 52-inch beam, 18- 
inch sides. Made of Sitka Spruce—toughest known 
wood for its weight. Completely manufactured ready 
to assemble with bo’ts, brass screws, one pair oar 
locks. Six and one-half foot varnished spruce oars 
$3.90 per pair extra... 16-FOOT SPRIG. 3 seats, 
two sets locks, $27.75. 


EASY TO ASSEMBLE—The Sprig comes to you 
with every piece cut to fit and a detailed illustrated 
chart” or assembling. All pieces numbered. Hundreds 
of satisfied Sprig owners say assembling is a pleasant, 
simple task. 


TAKE ADVANTAGE OF THIS GREATEST 
BOAT VALUE. Order direct TODAY. Send check, 
money order, or draft. Illustrated folders on request. 





THE SPRIG BOAT 


DEPT. S4, M. & M. WOODWORKING CO 
Kenton Station, Portland, Oregon 








Going te NEW YORK? 
ef Al ee 


o— f 
Whctel 











Stop ata NE 
. .. where luxurious sun- 
filled rooms offer every 


from convenience and comfort. 

Private bath. Radio. Ser- 
S 3 vidor. Rates that begin at 
daily $3 for one—$4 for two. 


C.W. RAMSEY, Jr., Mor. 

















EXPERIENCE 


Gained in a Children’s Hospital 
evolved 


DR. STEDMAN’S 


TEETHING POWDERS 


Make use of that knowledge today 
for YOUR baby 


None genuine without 
Smit: trade-mark. Atal] 
warn, Druggists. 
JAMES H.STEDMAN, 


ENGLAND 
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other part of the body is out of order. 
Poor circulation almost always makes 
the hands look withered and old, and 
of course the hands cannot be made 
lovely until the sluggish circulation is 
corrected. 

Along with a smooth, young skin, it is 
important to keep the hands flexible. 
The hands of youth are always pliable 
and limber, while the hands of age are 
rigid and stiff. Try playing imaginary 
five finger exercises in the air, and every- 
day shake the hands vigorously from the 
wrist, and when applying oil or cream 
massage the fingers up toward the wrist 
as if you were putting on gloves. 

The manicure is said to have orig- 
inated in India. Manicurists there often 
sit under trees while they apply bright 
colored liquids to the nails of their cus- 
tomers. Whether you use a brilliant 
shade of nail polish or not is largely a 
matter of choice, but it is well to bear 
in mind that red attracts the eye more 
than any other color, and naturally, if 
you have unattractive hands, you will 
not want to draw attention to them by 
using an extreme shade of polish. There 
is a medium shade of pink red which is 
very popular. 

In every kitchen there should be a 
bottle of hand lotion or cream, lemon 
juice to bleach and remove stains, a nail 
brush, and perhaps a can of powder. 
A deodorant, too, is helpful for removing 
strong odors like onion or garlic. Long 
handled mops and brushes are kind to 
the hands. The worst enemy of beau- 
tiful hands is perhaps neglect, so do give 
your hands a little daily attention, be- 
cause hands have a way of telling tales 
about our age, our character, habits, and 
disposition. What are your hands saying 
about you? If you want to know more, 
we have an interesting bulletin prepared 
for you called “Hand and Foot Notes,” 
which gives you complete instructions 
for the care of the hands and feet. A 
dime and a stamped self-addressed en- 
velope will bring this to you. Address 
Barbara Lenox, Sunset Magazine, San 
Francisco. 
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“The Smooth Way 


fo Rough It!” 


Take a Coleman Camp Stove along 
when you go auto-touring, picnicking 
or camping. Enjoy tasty meals cooked 
on a miniature gas stove. Fry, bake 
or boil; roast, toast 
or broil. ..cook any- 
thing the “gang” calls 
for...in a jiffy! 
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Pall 


Wherever ycu 
go...no mat- 

ter what your appetite demands... 

you'll find tne Coleman a dependable 

‘pal’. Coleman Camp Stoves make 
and burn their own gas from regular gasoline. 
Good looking and sturdily built to stand hard 
knockabout use. Fold up like a suitcase with 
everything inside. Easy to operate, speedy, safe. 
Priced from $5.95 up; high stand extra. 
Look for the name “Coleman” on the fuel tank. 


Good Light £ ) sae 


On any kind of an over-night 
outing or prolonged trip you'll 
need this new Coleman Lantern. 
It’s just naturally ‘‘made-to- 
order” to supply plenty of light 
any night. Instant-lighting . .. 
single mantle type...providesup | 
to 150 candlepower of pure white 
light in any wind or weather. 
Small in size . .. big in brilliance. 
Makes and burnsits own gas from 
regular gasoline. Storm-proof, 


insect-proof. Priceonly $5.95 


Write for descriptive literature and new 
1933 Fishing Calendar... tells best days to fish, 
how tocatch ’em,etc. Orask your dealer to show 
you these Coleman Camp Stoves and Lanterns, 


The Coleman Lamp and Stove Company 
Address Nearest Office, Dept. $T501. 

Wichita, Kans.; Chicago, Il!.; Philadelphia, Pa.; 

Los Angeles, Calif.; Toronto, Ontario, Canada (3501) 
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FIREPLACE 
that Circulates 
the Heat 


Now—a fireplace that heats every corner of 
the room and connecting rooms. Provides liv- 
ing comfort in cool Spring and Fall daye—cuts 
heating bills. Only heat required in mild cli- 
mates and for summer camps. Burns any 
fuel. It is a double-walled metal form around 
which masonry is easily built. Costs but little 
more. Write for details. State if for home or 
camp—new or old fireplace. 


HeatilatorCo., 754 E.Brighton 
Avenue., Syracuse, New York. 





















































A front view of the ranch house, showing the 
plantings in center of driveway 
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By 
Mrs. Fred Leiser 
Knights Landing, California 


The Biggest Battle in 
Western Garden History 





ASTER reading in the July 
issue of SUNSET about your 
contest on “Fixing Up the Old 
Homestead,” my family and 
friends have urged me to send 
in a description of our garden 
here on the Sacramento River. 
The family jokingly call it 
“Where rail and water meet,” 
for we have a high sand levee 
on one side and a railroad grade 


equally as high on the other. EE 


The family consists of mother, 


dad, twins (a boy and a girl 22 Ruy (Qe 
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edge which follows a circular 
contour, I have planted the late 
Christmas chrysanthemums 
which I trim like a hedge twice 
during the summer. In back of 
these I have mixed flowers such 
as Michaelmas daisies, golden- 
rod, gaillardias and marigolds. 
This little plot of shrubs and 
flowers in the center of our yard 
reminds one of a miniature park. 
On another side we planted a 
row of eucalyptus and acacia 
trees. These have made a per- 
fect screen for the barn and other 











years old, and college gradu- 
ates), a 16-year-old boy, and the 
youngest—a boy of 12, who has really 
been of more help than any of the others. 
The rest of the family thought most of 
my plans were foolish but now they, too, 
are proud of “Mother’s yard.” 

Four years ago we bought this place 
and left a beautiful home and garden in 
town to move into the country. The 
house is 80 years old and had been used 
as headquarters, rooming house, and 
offices, for a large ranching corporation. 
The yard was heavily gravelled and the 
only green things on the place were two 
large black walnut trees. You can 
imagine how heartsick I felt to move 
into such a hole, for that is really what 
it seemed with the high levee and rail- 
road grade almost surrounding the yard 
which covered a space of about one-half 
an acre of ground. Now since I have 
the levee covered with rock-gardens and 
flowering shrubs and the railroad hidden 
by a row of poplar trees, shrubs, and 
vines, people often compare our place 
to the sunken gardens of Pasadena. 

The soil here on the river is excep- 
tionally good for trees and shrubs, so it 
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The plan of our yard and garden. Note how 
the objectionable features have been screened 


is almost impossible to convince people 
who come here to see the yards that 
they could have made such a growth in 
a little more than three years—we didn’t 
plant anything until the spring after we 
moved. So many have asked me how I 
was guided in the planting of lawn, 
hedges, shrubs, and the like. I always 
reply that we really don’t deserve any 
credit because it was the case of Hob- 
son’s Choice. We had to plant what and 
where we could. The yard had been so 
heavily gravelled that at first we thought 
it would be impossible to make the place 
look even livable. At one time there had 
been a blacksmith shop right in the 
middle of the yard. When it was torn 
down, very little gravel was scattered 
there so we decided to dig holes and 
plant shrubs and evergreen trees. We 
did this and the next summer we raked 
off as much of the gravel as we could 
and planted white clover. Around the 
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farm buildings. 

I will now describe my rock gardens, 
for I have several. The one I enjoy 
most is my “Friendship Garden.” In 
it I have planted forget-me-nots. The 
rocks in this bed have all been given 
me by friends who think of me when 
they are away on vacation trips and 
bring back rocks for my friendship gar- 
den. Here I have rocks from Yellow- 
stone Park, Crater Lake, Yosemite, 
Garden of the Gods, and many other 
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JOHN, WHAT A DIFFERENCE 
IN THESE ROSES — 
JUST LOOK HERE / 





Garden VOLCK ¢ did it 


> USE it for Aphis, Scale, Thrips, Leaf-Hopper, 
Mealy Bug, Red Spider and other insect pests. 
Ortho Garden VOLCK is a proven all 
around garden spray. 

> For Beetles, Caterpillars and other chewing in- 
sects, use Ortho Garden CALTOX. 

> For Scab, Rust, Mildew and fungous diseases, 
spray with Orthe Garden BORDO. 

> As a poison bait for Snails, Slugs, Sow Bugs, 
Army Worms, Cutworms and Earwigs, use 
Ortho Garden BUG-GO. 


FREE?! 

Pest Control Guide 
Sign and send the 
coupon or ask your 
dealer forthe OnTHO 
Garden Pest Consol 
Guide... FREE! j 













y California Spray-Chemical Corp. 
Vv 15-G Shattuck Square, Berkeley, Calif. 
Send me your Free Garden Pest Control Guide 
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POKON PLANT FOOD 


Gives Life to Potted Plants 


THIS PLANT 
HAD NO POKON 
—_—_—_S 










THIS ONE “~ 
DID” 


The only safe plant food for cacti and succulents. 
Also excellent for Rock Gardens and for use in 
Window Boxes. 50c. per bottle Postpaid. Enough 
for 300 potted plants. 


T. C. SPRUIT, Encinitas, Calif. 








CHRYSANTHEMUMS we offer 12 outstandingly fine varie- 
ties, in 6 most interesting types, and 
all named for only $1.50 postpaid. 24 different, named, only 
$2.75 postpaid. You are sure to be pleased. 

DEPENDENCE GARDENS 
538 W. Monterey Street Pomona, California 





NURSERY GROWN CACTUS 
Write For Price List 
CHAS. F. HOLMAN—Tuzedo Cactus and Rock Garden 
633 N. Central Avenue Stockton, Calif. 





GARDENERS, STOP 
‘shower baths.’’ bruised knuckles, twisted 
hose with “CONECTOSE’’, an instant Aose 
coup ing. Solid brass hore end, 20c; faucet 
ends, 10c. each at your dealer or direct, 
postpaid. Money back guarantee. 

RY-LOCK CO. LTD. SAN LEANDRO, Calif., 

Makers of Ry-Lock Door Locke. 
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places of interest here in the West. 

A group of friends gave me a “rock 
shower” one day. Each one brought a 
rock wrapped in white tissue paper and 
tied with fancy ribbon. I have a red 
rock garden; a green rock garden; and 
a yellow rock garden. In the red garden 
I plant different plants with red foliage 
or red blossoms. In the green, plants 
with variegated green and white foliage. 
In the yellow garden I have ferns. These 
are all rather low small beds, but on the 
high sand levee which is all one large 
rock garden, we have miniature moun- 
tain cabins and a fountain that empties 
into a little stream that trickles down 
through three small pools into a large 
pool at the bottom. The stone steps go 
up through the rock garden to the top 
of the levee where you look down on 
the river. Paths wind through the 
shrubs to a seat under a weeping willow 
tree. Another path leads to a tree house. 

Our latest achievement is the outdoor 
fireplace and it has given us so much 
enjoyment that it has more than repaid 
for all the effort required to build it. 
We made the crane from which the iron 
kettle hangs, out of an old Ford wish- 
bone. The youngest boy made a very 
clever fireplace seat and also two stone 
fireplace benches. 

The entire family agrees with me that 
I have made a very unattractive yard 
into a beauty spot to which they are 
proud to bring their friends. 





We Have Been Asked 
to Publish This Letter 


Dear Flower Friends: 


The California poppy is our State 
Flower. On the hills around San Fran- 
cisco and San Mateo we see very few 
of these beautiful flowers now, al- 
though years ago children had the 
pleasure of gathering them in great 
quantities. 


Would you like to help our school 
children perpetuate these flowers by 
planting seeds, so that all children can 
again have that pleasure? If so, gather 
all the ripe California poppy seed pods 
you can, (or blue lupin) place them in 
paper bags and hang them in the sun 
to dry and then mail the seeds in a 
tight box or package parcel post to 


The Burlingame-San Mateo 
Garden and Flower Club 
care The Chamber of Commerce 
Burlingame California 











Thy a good idea 
to carry a piece of 
ordinary candle 


to use in lighting 
the camp fire 


O33 * 














when kindling is 
likely to be damp. 




























































YOUR LAWN 
CAN'T WAIT! 


Play safe— 
feed Vigoro now 


It’s velvety, thick, green now. Yes, but 
will it last? 

The hot months ahead put your lawn 
under real strain. If it’s half-starved, 
results may be fatal—and costly. Don’t 
take chances. Keep up its vitality with 
Vigoro. It is a lot cheaper than having 
to make a new lawn. 


Vigoro—clean, odorless—does for 
lawns and flowers what manures and 
fish meal can never do, because they are 
deficient in plant food value. 

Complete, balanced, it supplies each 
plant, in right proportion, the plant 
food elements needed from the soil. 

Order Vigoro today from your gar- 
den supply dealer—enough for every- 
thing you grow. It’s sound 1933 garden 
economy! Swift & Company, Ontario, 
California and North Portland. 


Made in California and Oregon 
factories for western soils 


New Low 


PRICES 


FPA FAFFwn 


on Vigoro in the thrifty 
100-Ib., 50-Ib. and 25-lb. bags. 
Absolutely no change in 
quality 








VIGORO 


tet araurer nich 
Beauty in Ghuue and Flowers 
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KILL ANTS 


OVERNIGHT! 





IN LAWN OR GARDEN 
—For quick results simply mix 
Ever Green in soapy water and 
pour down openings in ant 
hills. If you can’t find the nests, 
spray the runways with the 
solution and drench both ends. 
You won’t see any ants the 
next day. 


IN THE HOUSE—Ever 
Green is non-poisonous. Can 
be used safely and effectively in 
pantry, kitchenand refrigerator 
—wherever you see ants. 

On sale at hardware, drug, 
department, seed stores and 
florists. WRITE for booklet, 
McLaughlin Gormley King 
Company, Minneapolis, Minn. 

If your dealer can’t supply you send 35¢ 
for package that makes two gallons. 





EVERGREEN 


KILLS ANTS - CARDEN INSECTS 








The Answer to 


APRIL 


Planting 


a APRIL PLANTING 
GUIDE tells just what to plant and 
when to expect blooms. 


Make sure of success this year— plant 
Hallawell’s, the best in seeds, plants 
and bulbs. Guinea Gold Marigold, 
Golden Gleam Double Nasturtium 
and other new varieties all listed in 
our 1933 Garden Book. 


Call at Hallawell’s Garden Headquar- 
ters, 256 Market Sr., San Francisco, or 
use coupon or postcard to send in 
your request. 


HALLAWELUS 


yorsuccesstil, ‘gardens 


Hallawell Seed Co., Dept. C, 
: 256 Market St., San atedios> 
{a April Planting Guide 


| 
Please Send FREE D 1933 Garden Book 


CeCe eee eeeeeseseseereseesesesseeee® 


NURSERY at QUINTARA ST. & 23rd AVE. 
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Garden Notes 
For the Bay Region 


By Albert 


PRIL is a month of great garden 

beauty here in the Bay Region. 
Now is the time to enjoy the garden 
to the fullest but even so we must not 
forget the work to be done in order that 
late summer beauty may be insured. 
Most important of our work this month 
is the preparing of the perennial border 
which will, if properly arranged, provide 
a succession of bloom the whole season. 
If you haven’t a small glass house or a 
few planting frames now is a good time 
to build one or the other, or both. 
Labor and materials are cheap and, if 
desired, glass cloth can be substituted 
for glass, thus cutting down cost still 
further. A frame 5 x 12 will provide 
you with hundreds of plants in the course 
of a season. Cuttings of chrysanthe- 
mums can be taken and propagated in 
such frames, as can also carnations, 
pentstemons, and many other hardy 
subjects. Speaking of chrysanthemums, 
if they have not been transplanted by 
now, get to the work immediately. Re- 
fer to your January Sunset for details. 


Divide Your Delphiniums 


Delphiniums (two-year-old clumps) 
can be subdivided at this time of year, 
thus increasing your choice stock. In 
replanting delphiniums, it will be well 
to examine all clumps to see that they 
are sound and not affected by heart rot 
which is often found in the center of 
the clump. When the plant is sub- 
divided this heart rot shows up very 
plainly in the center. Any such dis- 
eased portion should be removed and 
the rest of the root treated with dry 
sulphur before planting. Always have 
the soil well prepared and fertilized be- 
fore replanting these divisions of del- 
phiniums. Plant the newly divided 
delphinium in groups two or three feet 
apart, keeping the blues of same shades 
together and the purples apart from the 
blues. Of course it is necessary to know 
your varieties and colors if this method 
is to be followed. There are several 
delphinium specialists on the Pacific 
Coast whose catalogues you should have. 
Write me if you do not know of them. 


Look at Your Lawn 


At this time of year our thoughts 
naturally turn to the lawn. Is yours 
weedy? If the weeds are too numerous, 
it may be better and cheaper in the long 
run to build a new lawn. (See Frank G. 
Cuthbertson’s article on this subject 
in last month’s Sunset.) If weeds are 
not too thick, go after them with one 
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of the commercial weed killers or remove 
them by hand. After weeds have been 
removed, apply a thin layer of top soil 
to which has been added one of the good 
commercial fertilizers, sow seeds in bare 
spots and give thorough and repeated 
waterings. Every one interested in a 
good lawn should become better ac- 
quainted with the commercial fertilizers 
advertised in this magazine. In some 
corner of your garden grow turf, using 
the same grass mixture as that of your 
lawn. Then when patching is necessary, 
you have turf with which to do it. 


If You Want Flowers this Summer 


Many Californians forget to prepare 
for late summer bloom in the garden. 
Don’t be one of them! Roses may still 
be planted in April for later bloom. 
Your nurseryman carries most of the 
new varieties and many of the old 
favorites in tin cans, thus making it 
possible for you to transplant at any 
time of year. Among the Hybrid Teas 
we have some wonderful varieties which 
bloom a long time. Some of the Poly- 
antha or cluster types worthy of special 
notice are Else Poulsen, pink; Golden 
Salmon, orange; Salmon Spray, pink 
with buff shading; Gloria Mundi and 
Lafayette, red; you may grow these in 
large pots on terrace or porch if desired. 

At this time of year aphis or green fly 
will be your chief garden pest. One of 
the all-round garden sprays such as are 
advertised in Sunset will drive him 
from your garden. 


Plan for More Perennials 


Fill in the bare spots in your garden 
or border with perennial plants obtained 
from your dealer. Of course, if you were 
forehanded you have grown many of 
your perennial plants from seed, but 
even so there will be colors and varieties 
lacking which your nurseryman can 
supply. Every garden of perennials 
should include old standbys such as 
geums, delphiniums, pentstemons, gail- 
lardia, lupins, phlox, hollyhocks, Thalte- 
trum dipterocarpum, Pyrethrum roseum, 
statice, lobelia poppies, salvia, colum- 
bine, campanulas, coreopsis and Mich- 
aelmas daisy. We should use more vio- 
las in the border and rock garden— 
Jersey Gem, Radio, White Perfection, 
and Mauve Queen are all exquisite. 
Plant them in groups of twelve of the 
same color to give best effect, and at a 
distance of four inches between the 
plants to allow for development. The 
other perennials mentioned above should 
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KILL 
GARDEN 
PEST 


QUICKLY 
SURELY 
SAFELY! 












IMPLY sprinkle SNAROL around plants 

and shrubs to save them from snails, 
slugs, earwigs, sowbugs, cutworms, etc. 
Pests eat it in preference to vegetation and 
are quickly killed! 
Snarol has 5 distinct advantages: 

1. Harmless to vegetation. 

2. Requires no preparation. 

3. Safest to use around animals. 

4. Not weakened by sprinkling. 

5. More economical—lasts longer. 


Snarol comes in convenient 1% and 4 Ib. car- 
tons, and 15 and 50-lb. bags—now at NEV 
LOW PRICES. 
Get it today at your seed, hardware, or drug 
store. Insist on genuine SNAROL! 
Free instructive pamphlet on pest control 
sent upon request. 
KILL ANTS with ANTROL... the method 
proved in a million homes. Kills ants in the nest—at 


the source. Safe, quick, sure, inexpensive. Ask your 


dealer for ANTIROL today. Now at new low prices. 


SNAROL 


Kills Garden Pests Quick 
ANTROL LABORATORIES, INC. 
651 Imperial Street Los Angeles, California 

















GUARDIAN 
of the GARDEN 


OR. TWENTY YEARS 

“Black Leaf 40” has 
been a reliable weapon 
against Aphis (plant lice) 
and other pests whichinfest 
gardens and ruin foliage. 
Very effective. Has double ac- 
tion. Killsby contactandfumes. 


A Little Goes A Long Way 


“Black Leaf 40” is very 
economical. One or two tea- 
spoonfuls to a gallon of water. 
Sold everywhere. Write for 
free spraying schedule. Every 
gardener should have it. 

Also kills poultry lice when 
spread lightly on roosts 
TOBACCO BY-PRODUCTS & 
CHEMICAL CORP.,Incorporated 
Louisville, Kentucky 





| time now. 
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be planted a foot or more apart, the tall- 
growing ones at the back of the border. 


Plant These Now 


I take it for granted that most of you 
have planted your hardy annuals. This 
month sow seeds of asters, zinnias, cos- 
mos, marigolds, coreopsis, double lark- 
spur, mignonette, centaurea, Phlox 
drummondi, salpiglossis, stocks, agera- 
tum, gypsophila, dianthus, sunflower, 
chrysanthemum, arctotis, myosotis, 
schizanthus and verbena. Continue to 
plant gladiolus this month in order to 
insure bloom over a long period of time. 
A few good varieties should be procured 
rather than a large quantity of unknown 
stock. There is no hurry about planting 
dahlia tubers but your dahlia seeds 
should be in by now. Try growing 
dahlias from seed this year—it’s a great 
experiment. 


Sweet Peas 


Sweet peas should have all shoots prop- 
erly trained either on the wire support or 
tied up to bamboo stakes. They should 
never suffer through lack of sufficient 
moisture or their flowering season will 
be much shortened. A sowing of sum- 
mer-flowering Spencers may be made 
now in a well-prepared trench to bloom 
in late summer and fall. 


Begonias 


If you propose to grow begonias from 
seed, do not delay another day. My 
method is to plant in five-inch pots or 
pans with good drainage at the bottom, 
using leaf mold and peat, mixed with 
sand for a planting medium. Place 
these pots in a warm place and water 
carefully and often. Many of you will 
prefer to grow your begonias from 
tubers. Tubers are not expensive this 
year and they do give you lovely blos- 
soms for your summer garden or window 
box. Plant them this month. 


Window Boxes 


Renew your window boxes with fresh 
soil if that is possible. If it isn’t, renew 
the old soil as much as possible with peat 
moss and plant food. Set plants any 
Some of the old favorite 
window box plants are petunias (balcony 
or fringed type); periwinkle (varie- 
gated); ivy geraniums; lobelia; Cam- 


| panula carpatica; veronica (trailing) and 


nasturtiums. 
Flower Shows You Should See 


E have been asked to announce 

the following flower shows to be 
held in the Bay Region during the month 
of April: The Annual Tulip Show given 
by California Nursery Company at 
Niles, April 7 to 16; the Marin County 
Spring Flower Show at Fairfax on 
April 19; the Oakland Spring Garden 
Show, April 21 to 24, and the Hills- 
borough Seventh Annual Flower Show 
at San Mateo April 29-30. 
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GARDEN 
GUIDE... 





AVIOTA 


FERTILIZER 
it’s prepared especially for 
Northern California 


@ YOU'LL like the Gaviota Garden 
Guide that’s yours simply for sending 
in the coupon below. It’s your key to 
amore beautiful Northern California 
garden. ¢ Clear, concise and arranged 
for instant reference, it tells whenand 
where to plant nearly a hundred vari- 
eties of flowers... which of them are 
fragrant... which are tender or half- 
hardy... how tall each flower grows... 
what colors each can bring you...and 
which make the best cut flowers. ¢ It 
tells whenall these flowers will bloom, 
so that you may plan your Northern 
California garden for year-round love- 
liness. It tells how to prepare and care 
for lawns, when and how to fertilize, 
and other important garden facts. And 
it’s yours without cost or obligation, 
just to introduce you to... 


GiAavIOTA 


(pronounced “gé-vee-oh’-tah”) 


..the Northern California plant food. 
You pay less for Gaviota than you do 
for fertilizers prepared for the whole 
Pacific Coast and you receive a plant 
food of higher analysis..prepared for 
Northern California soil. No wonder 
Gaviota-fed gardens are lovelier,flow- 
ers more colorful, lawns more velvety! 
Send the coupon for the Gavi- 
ota Garden Guide and let your dealer 
supply you with Gaviota..the North- 
ern California fertilizer. 


The Pacific Guano 33-2 
and Fertilizer Company 


2nd at Hearst Avenue, Berkeley, California 


NAME 


Please send your free Garden Guide to: 


ADDRESS 





CITY 





MY DEALER'S NAME 



































T’S April in Sunset Land. Green hills have sprung up 

over night; gardens have burst into summer glory; valleys 
are carpeted with poppies, lupines, baby-blue-eyes and 
buttercups, and a billion blossoms are swaying in the 
breezes—count them for yourself if you do not believe us. 
Yes, it’s April—birth month of John Muir, Edwin Markham 
and other westerners who wove eternal springtime into their 
writings. It’s April, time of fiestas, flower shows and fes- 
tivities generally—let’s enjoy it to the fullest. 


x * 


Spring marks also the birthday of Ina Coolbrith, Lyric 
Poet of the West, whose true worth some of us are just 
beginning to appreciate. Coming West in a very early day, 
Ina Coolbrith literally and literarily grew up with California 
and when but a small child began to put this beloved land 
into verse and song. She was one of the first contributors to 
Overland Monthly and for years her poems found their way 
into all of the current magazines. Whenever blossom time 
rolls around, we like to think of how the school children ob- 
served one of Miss Coolbrith’s last birthdays. Bringing 
great armloads of flowers to wave as they sang her blossom 
poem, set to music for that occasion—the one that starts 


“Tt?s O my heart, my heart, 
To be out in the sun and sing— 
To sing and shout in the fields about 
In the balm and the blossoming!” 


Ina Coolbrith died a few months after we came to Sunset 
Land. We never knew her personally, but through her 
poems we have come to love her dearly. Imagine, then, the 
thrill we had last week when a good friend sent us a first 
edition of Miss Coolbrith’s first book of poems, published in 
1895. But even that precious book, together with “Wings of 
Sunset” published after her death, fails to give us a complete 
picture of her life. If any of you knew Miss Coolbrith per- 
sonally, won’t you write us all you can about her? It will 
help us to piece together the fragments we now have of her 
life story. 


x * 


While our typewriter is tuned to talk of spring and poetry, 
we should like to tell you about a new anthology of verse— 
our own. For a long time we have grumbled about every 
book of collected poetry because some of our best loved 
poems were always omitted. Accordingly, we had a book 
publisher make up for us a neat volume of blank pages, 
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bound in leather, with the words, “My Own Anthology of 
Verse” lettered in near-gold on the cover. It stands on the 
bookshelf among our other books of poetry and in it from 
time to time we:shall copy our favorites. Of course it is just 
a glorified scrap book, but we do rather like the idea. 


x * 


Still speaking of books, we want to mention two that have 
just moved in on our western book shelf (books written by 
westerners). One is “Bells, Their History and Romance” 
by Gouverneur Morrison, published by J. F. Rowney Press, 
Santa Barbara. In “Bells” the author has collected dozens 
of famous old poems and stories about bells and put them 
together in this comprehensive volume. In turn the Rowney 
Press has clothed these songs and stories in beautiful type, 
illustrated them with fine etchings, and bound the pages 
together in a de luxe art binding richly embossed in soft 
colors. Everything about the book—even to the lettering 
of the title on the cover—has been done with that exquisite 
care which is the essence of art. We salute both the author 
and the publisher of “Bells, Their History and Romance.” 

The other book is “To The Enchanted Canyon,” a fairy 
story for small children by Homer H. Mitten. Suttonhouse, 
with offices in Los Angeles and San Francisco, is responsible 
for the publishing. Here again is an artistic book, whim- 
sically written, well printed and exquisitely illustrated with 
fantastic water color sketches. The scene of this little story 
is laid in Mendocino County—every acre of which seems to 
us an “enchanted canyon,” especially in late spring when 
the rhododendrons are in bloom. Make it a point to see 
both of these books at your library or local book store. Both 
are evidence that our western book publishers are turning 
out some beautiful books this year. Incidentally, we have 
compiled a list of western book publishers which is yours if 
you wish it. 


* * 


Because April is such an enchanted month here in Sunset 
Land, we have tried to make this April SUNsET just as spring- 
like, just as flowery as possible. When we say “flowery” 
we do not mean to compare the magazine to a frail, fragile, 
ephemeral posy, but more to a brave little blossom that has 
lived through a biting winter of depression and now blossoms 
forth in joy and happiness, fairly bursting with pride that 
it is so full of good things. We hope that in these pages you 
will find many a message of courage, helpfulness, beauty and 
joy in living. That is our dream for this and for every other 
issue of SUNsET Magazine.—The Editors. 
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Right Now is The Time 
To Plan Your 


Vacation’ 


You owe it to yourself and to your family. 
Thousands of enchanting places far and 
near invite you. 













ERE in the West, nature, history and romance form a 
never ending parade of fascination... Mild and mel- 
low as to climate... Unparalleled in scenery . . . Historic 
Missions breathe the Benediction of Padres .. . World ports 
seem o’ershadowed by towering mountains... Old world 


customs are magically woven into pattern with modern times. 


From no other place can you embark so conveniently and 
directly for the cities of the world, whether they be on this 
continent or at the farthermost corners of the earth. The 
finest ocean liners leave our shores for every port on the 
seven seas. Transcontinental railroads cross the nation north, 
central, and south. Airplanes span it in a mere matter of 
hours connecting with other air lines reaching even to South 
America. Thousands of miles of the finest pavement lead in 
any direction you desire, including Old Mexico and Canada. 


Be it a day’s journey or a world tour, never will you find 
facilities or costs more enticing than NOW. 


* 


j 
j 
i 
SUNSET Travel Bureau is an absolutely FREE serv- ) 
} ice for SUNSET subscribers. This department is happy 
to advise you as to routes, transportation facilities, re- 
} sorts or what-not. Whether by sea, rail, air, motor 
} coach or automobile, information is yours for the asking 


.--and a stamped self-addressed envelope. 


UNSET TRAVEL BUREAU 


1045 SANSOME ST. SAN FRANCISCO 
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ILLUSION: 
The Oriental girl reclines on a sheet 
of plate glass supported by two 
slaves. The magician waves a white 
sheet... pronounces a few magi 
words... Presto! She has disa 
peared in thin air. 

EXPLANATION: 
One of the “slaves” is a hollow dummy. 
When the magic 
sheet the lithe little lady disappears 


ian holds up the 


completely—into his empty figure. 


ITS FUN TO BE FOOLED 


..- ITS MORE 


Here’s a trick used in cigarette 
advertising. It is called “Coolness.” 
EXPLANATION: Coolness is deter- 
mined by the speed of burning. 
Fresh cigarettes, retaining their 
full moisture, burn more slowly 
... smoke cooler. Dried-out ciga- 
rettes taste hot. 


FUN TO KNOW 


Camels are cooler because they 
come in the famous air-tight welded 
Humidor Pack... and because 
they contain better tobaccos. , 


A cigarette blended from choice, 
ripe tobaccos tastes cooler than 
one that is harsh and acrid. For 
coolness, choose a fresh cigarette, 
made from costlier tobaccos. 


Your CAMELS are always 
kept fresh in the air-tight, 


welded Humidor Pack. Itisa fact, well known by leaf 


tobacco experts, that Camels 
are made from finer, MORE 
EXPENSIVE tobaccos than 
any other popular brand. 


Smoke Camels...give your taste 
a chance to sense the difference. 


Copyright, 1933, R. J. Reynolds Tobacco Company 
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